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food town— and, as Peter Jon Lindberg reports, barbecue is just the beginning. 
Photographs by Jeff Minton 

9(5 in from the Cold More food is growing in Greenland than ever before— an 
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unlikely cuisine. By Debbie Pappyn. Photographs by David De Vleeschauwer 
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dining destination. By Aieksandra Crapanzano. Photographs byJasan Lowe 

108 The Hunger Games Eating is a sport in Singapore, a place of unusually 
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homeland. Howie Kahn reveals why the city-state, and its insatiable residents, 
keep drawing him back for one more meal. Photagraphs by Darren Sah 
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Jeff 

Minton 

PHOTOGRAPHER 

Fire in the Belly 

page 88 

“I love watching how chefs 
plate food,” says Minton, 
who photographed the 
flourishing culinary scene 
of Austin, Texas, the issue’s 
cover story. “Sometimes, 
how food looks is just as 
important as how it tastes.” 
His highlights included 
Uchi, for Tyson Cole’s “tran- 
scendent Japanese,” and the 
food truck La Barbecue, where 
“the line was too deep. After 
snapping a plate of barbecue, 

I gave it to the last girl in 
line. She freaked out.” Minton 
seldom uses his camera’s 
viewfinder so he can stay alert 
for unscripted moments — 
like eating a tray of barbecue 
personally prepared by chef 
Aaron Franklin. “It’s some- 
thing I’ll never forget.” 
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Howie 

Kahn 

WRITER 

The Hunger Games 

page 108 

“It’s always moving to see 
the ways people are proud of 
where they come from,” says 
Kahn, who embarked on a 
culinary odyssey through 
the restaurants of Singapore. 
“Much of Singaporean pride 
is conveyed through food.” 
According to Kahn, bringing 
an appetite to the city-state 
is crucial, particularly for 
Hainanese chicken rice, sold 
at most hawker centers, and 
laksa from the Top 33 Kopitiam 
food stall: “Every dish is a 
must-have on some level.” The 
next time he goes, he’ll explore 
Peranakan cuisine, which 
combines Chinese and Malay 
cooking methods. Follow Howie 
on Instagram: @howiekahn. 


2 

Lulu 

ILLUSTRATOR 

Is It Time to Fly Private? 

page 77 

Fashion has always been 
a major influence for Berlin- 
based artist Lulu, who has 
done work for Bloomingdale’s, 
Glamour, and Elle, but she 
cherishes any chance to take 
a new approach. “I felt lucky 
to get to depict a beautiful 
airplane interior behind a 
classic-looking woman,” she 
says of her illustration for 
the opening page of the issue’s 
Upgrade section. Her ideal 
work space involves music, 
books, tools (gouache, water- 
colors, pencils, and ink), 
and late hours — “no distract- 
ing phone calls ! ” An avid 
traveler. Lulu recently visited 
Marrakesh and Milan and 
is flying to Stromboli, one 
of Italy’s Lipari Islands, this 
month. Follow Lulu on 
Instagram: @designersfamily. 
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Ted 

Loos 

T+L WINE & SPIRITS 
CONTRIBUTOR 

Napa Revisited 

page 19 

Wine writer Ted Loos, formerly 
an editor at Wine Spectator, 
knows his way around Napa 
Valley, having made more than 
a dozen visits to the area. But 
this recent trip revealed a 
region reinvented. “Established 
places are sprucing themselves 
up and thinking young,” 

Loos says. Poetry Inn is his 
hotel of choice for its valley 
views and amiable innkeeper 
Bob Copeland. Brazil is also 
on his radar. “Much of Brazil’s 
fine wine comes from Serra 
Gaticha, which has been 
compared to Piedmont, Italy. 
I’d love to take a tasting trip 
there.” Follow Ted on Twitter 
and Instagram: (g)LoosLips. 
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Among the British Virgin Islands 

most treasured secrets is its stunning 
accommodations featuring fully staffed 
private villas, beachfront suites and 
charming open-air cottages. With 
pristine beaches, exceptional cuisine, 
fascinating natural wonders and more 
private island resorts than any other 
Caribbean destination, the BVI is where 
nature's best secrets are kept. 


Hideaway Peter Island Resort & Spa 

is a treasured secret among yachtsmen 
and discerning vacationers. Lush groves 
and tropical mountains make up the 
idyllic private island escape where 
guests can enjoy snorkeling, kayaking, 
windsurfing, biking, yoga, tennis, 
sailing, five powder white sand beaches 
or some pampering in its 10,000 square 
foot spa haven. 


The legendary Rosewood Little Dix Bay 

is an understated luxury experience. 

Tree House Suites float amidst lush 
gardens and natural palms with 
panoramic sundecks overlooking the 
bay. Complimentary water taxis are 
ready to transport guests to any of seven 
nearby secluded beaches for a seaside 
picnic or afternoon snorkel. 

VISIT BVITOURISM.COM 
CALL 1-800-835-8530 


Tortola I Virgin Gorda | lost Van Dyke | Anegada | Cooper Island | Guana Island | Little Thatch I Necker Island I Norman Island | Peter Island | Saba Rock I Scrub Island 




editor’s note I July 2015 


THERE ARE EEW RETTER 
WAYS TO GET A READ 
ON A PLACE THAN 
THROUGH ITS EOOD. 



I just returned from a visit to Charleston, South Carolina, and the dining I 
did at outstanding restaurants like the Macintosh and the Ordinary and 
Leon’s Oyster Shop — hyper-local ingredients, dishes rooted in tradition yet 
playful and modern in technique — was a direct and clear expression of 
what’s going on in that city in a broader sense, a newfound creative energy 
that’s sparking all kinds of interesting ventures. 

The way food can give you a taste of things far beyond your plate is why 
we cover it in every issue of Travel + Leisure. It’s also why, once a year, we do 

a deeper dive into the 
subject. The features in 
this issue all connect the 
cuisine of a place to a 
larger theme, from nation- 
al identity in Singapore 
(page 108) to climate 
change in Greenland (page 
96). And whether we’re 
exploring why some of the 
best Korean food is being 
cooked in New York City 
or where the planet’s best 
new food halls are (both 
in our look at the latest 
and greatest food trends on 
page 65), we think you’ll 
hnd plenty in this issue to 
whet your appetite not 
just for eating, but for 
hitting the road. Just dig in. 


^ C@nathanlump 
nathan(g)travelandleisure.com 



FROM MY TRAVELS 
The Fourth of July always 
makes me crave an all- 
American getaway. Last year 
I spent the holiday at the 
Lodge at Glendorn, a small 
resort tucked beside the 
Allegheny National Forest in 
northwestern Pennsylvania. 
Glendorn was established 
in 1929 as the summer retreat 
of the Dorn family, who made 
their money in oil, and what 
makes it special is how much 
it has retained the personality 
and eccentricities of a family 
compound. Most of the accom- 
modations are private cabins, 
each unique (the rustic Forest 
Hideout is my favorite), and 
the activities on the property 
are a legacy of the particular 
interests of the Dorns: fly- 
fishing, tennis, skeet and trap- 
shooting, lakeside bonfires 
with s'mores. i found it all 
perfectly charming, glendorn. 
com; doubles from $500. 
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AWAKEN 

YOUR SENSE OF WONDER 



Follow in the footsteps of famed explorers on your own awe-inspiring voyage of discovery to the earth's 
polar regions. As one of a small number of guests aboard PONANT's ultra-modern, Clean-certified® 
ships, you'll witness the majesty of the Arctic, Antarctica, Greenland, and the Kuril Islands as few people 
can. Join knowledgeable experts, naturalists, and noted luminaries for a rare glimpse of the regions' 
breathtaking vistas, wildlife, and geological history— all in the 5-Star comfort, safety, and French-inspired 
elegance for which PONANT is known. 


Contact your 
travel advisor or coll 

888 400 1 082 


Savor the experience at www.ponant.com 

A) PONAm“ 

^ CULTURAL CRUISES & EXPEDITIONS 




the conversation 


ON OUR WATCH 

Tipping at 
Restaurants 

This American custom has always 
been a hot topic. Is it an obligatory 
service charge, or an optional 
reward for good service? (Adding to 
the confusion for travelers is that 
much of the world has no culture of 
tipping.) The question has gotten 
more complicated in the wake of 
larger debates about unlivable min- 
imum wages and income inequal- 
ity. Some restaurants have done 
away with tipping in exchange for 
higher salaries or set service fees. It 
will be a while before a groundswell 
transforms an entire industry— 
but the question is, should it? Here 
are opinions from both sides. 


“I would be 
ecstatic 
if I could 
make 

comparable 
money 
to what 
I make 
now and 
NO LONGER 
HAVE TO 
SEE EACH 
CUSTOMER 
AND TABLE 
ASA 

COMMODITY 
(and instead, 
approach 
each as 
a person).” 
-AN 

ANONYMOUS 

SERVER, 

ON EATER.COM 


“NO MORE TIPS. Ourprices nowinclude 
service so we can pay all our employees a living wage.” 

-FROM THE MENU AT CAMINO, IN OAKLAND, ONE 
OF A HANDFUL OF BAY AREA RESTAURANTS THAT HAVE RECENTLY 
ELIMINATED TIPPING 


“I think you can do both. 
Give everyone a living wage, 
and if the service is exceptional, 
they deserve to have 
that acknowledged with a tip.” 
-SUEYEE, FACEBOOK 


“I believe that I would be 
in a better place — as adiner, 
and as a human — I F PAY 
DECISIONS REGARDING 
EMPLOYEES WERE SIMPLY 
LEFT UP TO THEIR 
EMPLOYERS, as is the custom 
in virtually every other 
industry, in pretty much every 
civilized corner of the earth.” 

-ELIZABETH GUNNISON 
DUNN, ON THEGUARDIAN.COM 


“Without tipping in this current 
environment, I fear we would 
be just a stone’s throw 
away from inflicting the same 
kind of poverty on servers that is 
endured by the employees 
at Walmart.... So until salaries 
are generous, tip or die.” 
-TY BATIRBEK-WENZEL, IN THE 
NEW YORK TIMES' "ROOM FOR DEBATE" 


A FEW U.S. RESTAURANTS THAT HAVE BANNED TIPPING Sushi Yasuda, New York City (sushiyasuda. 
com) I William Street Common, Philadelphia (wiUiamstreetcommon.com) I Counter 3. Five. VII, 

Austin, Texas (counter3fivevii.com) I Bar Marco, Pittsburgh (barmarcopgh.com) i French Laundry, 
YountvilLe, California (thomaskeUer.com) I Duende, Oakland, California (duendeoakland.com) 



BURNING QUESTION 


Can I biiny 
bome cheese 
fiomabioad? 

The answer is yes, 
but with a few caveats. 
You can carry hard, 
soft, pasteurized, 
and unpasteurized 
cheeses, even those 
packed in brine. 

Butter and cultured- 
milk products (yogurt, 
sour cream) are 
also permitted. Just 
don't forget to declare 
the items at the 
airport. On the “no" list: 
nonsolid cheeses like 
ricotta and those close 
in texture to heavy 
cream, but only from 
countries affected 
by foot-and-mouth 
disease. The USDA's 
Animal & Plant Health 
Inspection Service 
updates restrictions 
based on current 
disease outbreaks, so 
double-check 
its website (aphis. 
usda.gov) before 
filling your suitcase. 



#TLPICKS 


FOOD PORN, ANYONE? OUR INSTAGRAM FOLLOWERS ARE EATING THEIR WAY ACROSS 
THE WORLD-AND MAKING US HUNGRY TO EXPLORE. 



A street market in 
Hong Kong, by 
@glampackersyd. 


The Curious Oyster Co., 
in New Orleans, by 
@edibleneworleans. 



Laduree macarons 
in Paris, by @pizzaand 
champagne. 




Zucker's Bagels & 
Smoked Fish, in N.Y.G., 
by @kosherkaufman. 


Share an Instagram 



photo by using the 
#TLPicks hashtag, and 
it may be featured in an 
upcoming issue. Follow 
@travelandleisure. 
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YOU MAY BE OUTNUMBERED, 
BUT NEVER OUTSMARTED. 




* ^ 




The completely redesigned 2015 Edge is here and ready for almost anything, with available features like a front 
180-degree camera, enhanced active park assist and Lane-Keeping System, it’s comforting to know you have a few 
surprises of your own. Go to ford.com to find out more. 

THE ALL-NEW 2015 EDGE 

BE UNSTOPPABLE 

Go Further 
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An independent duai heater system steams the miik at a higher heat and brews the espresso and coffee 
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Cuisinart 
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BERMUDA 

^^^GoToBermuda.com 


CONSIDER YOURSELF WARMLY INVITED TO 

BERMUDANS TABLE 

Where you’ll discover a distinctive prix fixe 
of tradition and uncommon cuisine. 


G 

Rum Swizzle 
Dark 'n Stormy* 


Fresh Rockfish Crudo 
Spicy Fish Chowder 


Art Mel’s Raisin Bread Fish Sandwich 
Bermuda Spiny Lobster 

E 

Alex & Pete’s Flibiscus Sorbet 
Ginger Bread Toffee Pudding 


Experience the full menu of Bermudan flavor at GoToBermuda.com 


CiLr . 


LATE CHECK OUT 
ON SUNDAY 
HELPS YOU CHECK 
BACK INTO MONDAY 


MAKE MONDAY BETTER 

BOOK A WESTIN WEEKEND 

9 


9 

9 



Have more time to explore your destination 
with a 3pm check out* on Sunday. Make your 
weekend last longer at westin.com/weekends. 

Fora better youT 

Westin* 

HOTELS 8. RESORTS 
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© 2015 Starwood Hotels & Resorts Worldwide, Inc. All Rights Reserved. Westin and its logo are the trademarks of Starwood Hotels & Resorts Worldwide, Inc., or its affiliates. *3pm late checkout based on availability. 



Napa 

Revisited 


California’s nnost popular wine region is 
getting a jolt of much-needed energy. 

BY TED LOOS PHOTOGRAPHS BY ALEX FARNUM 


In recent years, Napa Valley 
had settled into a comfy rut. 
Wineries were turning out up- 
scale but often predictable 
Cabernets, and the hotels felt 
reliably, if not excitingly, luxuri- 
ous— the kind of complacency 
that comes from being at the 
top of the heap. But the area’s 
affluent, increasingly younger 
clientele wants something 
different— innovation, clean 
design, a casual vibe— and Napa 
has responded in the form of 
new projects, reboots, and reno- 
vations all across the valley. 
This isn’t your parents’ Napa, 
but they’ll like it too. » 


Odette Estate winery, in 
Napa Valley, California. 



Leading the charge is 
Odette Estate (odette 
estate.com), a next-genera- 
tion winery in the Stags 
Leap District from philanthropist Gordon 
Getty, California lieutenant governor Gavin 
Newsom, and Napa veteran John Conover. 
Instead of building the faux-Tuscan villa 
with the blue-chip art collection that 
used to pass for a bold statement, the 
trio created a LEED Gold-certified 
facility with a living roof and a glassed- 
in visitors' center with a private dining 
room. “Millennials are driving us in an 
experiential direction," Conover says. 
Newsom adds, "The travelers we're 
encountering are seeking more than 
just a tasting flight. They want their 
wine, but also architecture, design, and 
an authentic culinary experience." 
Visitors can take a guided walking 
tour of the grounds, then embark on a 
90-minute tasting of Odette's three bot- 
tlings, crafted by the 34-year-old wine- 
maker Jeff Owens. The 2012 Estate 
Cabernet, with its rich black-cherry flavors, 
goes for $98— aspirational, but not crazily 
priced. Even more remarkable is the fact 
that all the wines can be bought under 
screw cap. The $300 2012 Estate Reserve 
Cab is the first twist-top ever to earn 100 
points from Robert Parker. 

The hotel scene is also getting a stylish 
update, with the Yabu Pushelberg-designed 
Las Alcobas (iuxurycoUection.com) and 
Charlie Palmer's fully upgraded Harvest 
Inn (harvestinn.com: doubles from $449) 
debuting within the year in St. Helena. 


Napa's classic resorts are taking stock, too. 
Meadowood Napa Valley (meadowood. 
com; doubles from $900) embraced a clean- 
er aesthetic in the 85 rooms, 
with linen-covered sofas, slate- 
floor bathrooms, and black-and- 
white photos of the valley. A 
stand-alone spa opens this fall. 
Auberge du Soleil (aubergedu 
soleil.com; doubles from $850) is 
gradually shedding its Provengal 
look. Designer Suzanne Tucker 
has already given 12 of the 50 
rooms a polished feel by adding 
floor-to-ceiling windows and swapping terra- 
cotta floors for cream-colored carpeting. 

It's among the valley's chefs where 
you'll see some of the biggest changes. 
Thomas Keller's French Laundry (thomas 
keller.com; tasting menus from $295) 
reopened in April after the design firm 
Snohetta did a Modernist overhaul of the 
kitchen. This news was overshadowed only 
by Keller's pop-up. Ad Lib (thomoskeller. 
com; entrees $24-$60), at the Silverado 
Resort. Locals and tourists have gone 
mad for his riffs on Parker House rolls, 
Caesar salad prepared tableside, and beef 
Wellington, all served in a less reverential 
setting. It's open through October 18. 

At chic St. Helena gastropub the 
Farmer & the Fox (farmerandfox.com; 
entrees $lB-$32), chef Joseph Humphrey 
elevates British classics, pairing Scotch 
eggs with watercress and topping sour- 
dough crumpets with uni. And in the revital- 
ized city of Napa— which felt like a ghost 
town in the past, but now hums with shops 
and fitness studios— there's Atlas Social 
(atlassocialnapa.com; entrees $7-$18), 
where chef Nick Ritchie serves unfussy 
rabbit pot pie and cherry-cola barbecue 
wings. With its blackboard sporting Julia 
Child quotes and large terrace, the place 
epitomizes the changing of the guard. "I've 
stopped taking my food too seriously," 
says Ritchie, a Napa native. “Everything 
should just be delicious." O 


FROM TOP: Vineyards 
at Odette; the winery 
office, upcycled from 
a shipping container; 
scallops with white 
gazpacho at Atlas 
Social; Odette’s 
Jeff Owens (left) 
and Gavin Newsom. 


/ here^now / 



Where to Eat Now in San Francisco 

The gateway to Napa has its own share of huzzy openings. The creative Californian menu at Aster [astersf .com; 
entrees $29-$34), Daniel Patterson’s new spot in the Mission, showcases heirloom grains and heritage meats 
in dishes like roasted lamb shoulder with Indian spices, cabbage, and wheat berries. + Mexico City star Gabriela 
Camara makes her stateside debut next month with Gala [149 Fell St; entrees $20-$3S), in the burgeoning Mid- 
Market area. Expect sustainable seafood in the main dining room, a casual taqueria out back, and rare mezcals 
on both menus. + What do you get when you combine a cafe, bakery, dinner spot, and dedicated kitchen for pre- 
serving everything from berries to tomatoes^ The Manufactory [290018th St), a multi-venue project from 
local powerhouse Tartine Bakery & Cafe that opens this fall in the Heath Ceramics building.- brooke porter katz 
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My love affair with food in Europe 
started before I stepped off the ship. 

Embark on a culinary journey where up to 12 distinctive restaurants— each with 
a vibe as appealling as the cuisines they serve— will please your impeccable 
sense of taste. Paired with the fact that every dish is prepared fresh from 
scratch, it's no wonder your favorite restaurant in Europe will be one of ours. 



That's modern luxury.'^" 


Choose from a variety of itineraries that visit 97 destinations in 26 countries. 
Plan your summer getaway to Europe today. 



T0PrC»£F 

I AT SEA 


Experience 
Top Chef at Sea 
exclusively on 
Celebrity Cruises 



Visit celebritycruises.com, call 1-877-297-6143, or contact your travel agent. 


©2015 Celebrity Cruises Inc. Ships’ registry: Malta and Ecuador. 
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NEIGHBORHOOD WATCH 

Tokyo’s 
New Groove 

The once-gritty Shimokitazawa 
area— or Shimokita, as the Locals 
call it— strikes a stylish note. 

The reinvention of this walkable, former 
punk-rock neighborhood began lo years 
ago with the opening of Frank & Easy. At 
the tiny boutique, owners Ryo Shihata 
and Keisuke Morizawa turn salvaged gold 
into angular rings and pendants, and 
make cool clutches out of hand-dyed Italian 
leather. For lunch, follow the crowd 
down a narrow side street to the always- 
packed Rojiura Curry Samurai, which 
is furnished with vintage chairs and tables. 
Loyal fans love the curries (try the pork 
belly). Nearby, Rainbow Soko 3 is a sleek 
live-story warehouse with a gallery, artists’ 
studios, and shops selling surfboards 
and stationery. Don’t miss the cafe’s organic 
drip coffee. The bookstore B & B blends 
quirky intellectualism (they have lectures 
on topics such as impasse capitalism) with 
rotating beers like Osaka Minoh. The area 
is also known for intimate music venues, 
or “live houses.” If you have time for only 
one, make it Shimokitazawa Three, which 
gets going around 6 p.m. The eclectic 
lineup ranges from female punk DJs to 
electronic indie-folk acts. — JENNA SCATENA 





Frank & Easy 

2-39-14 Kitazawa; 
rankandeasy.c — 


Rojiura Curry 


Rainbow Soko 3 

2-19-5 Kitazawa: 
rainbowsoko.com. 


^B&B 

2-12-4 
Kitazawa, 
second floor; 
bookandbeer. 


Shimokitazawa # 
Three 

5-18-1 Daizawa, 
basement: 
toos.co.jp/3. 



IN THE BAG 

Set Pieces 

Taking the guesswork out of 
packing, L. A. -based men's- 
wear label Buck Mason sells 
thoughtfully mixed-and- 
matched wardrobe staples. 
This exclusive bundle for T+L— 
two classic tees (1], a modern 
oxford shirt (2), slim-fit jeans 

[3] , and a brown leather belt 

[4] — makes preparing for a 
weekend away a no-brainer. 
Better still, the brand's 
direct-to-consumer model 
keeps prices reasonable, with- 
out cutting back on quality. 
$367; buckmason.com. 

-COURTNEY KENEFICK 
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CLOCKWISE FROM TOP: HENRY STRADFORD/IMAGEBRIEF; COURTESY OF BOOK & BEER (2); PHILIP FRIEDMAN (BAO: HERMES); OKAMABU/FLICKR; COURTESY OF RAINBOW SOKO; 
COURTESY OF FRANK & EASY. STILL LIFE STYLIST: CHANEL KENNEBREW. ILLUSTRATION BY MASAKO KUBO 
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friendly 


Stay connected vuith satellite Wi-Fi 

and onboard pouuer. 

fly the friendly skies 
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Rhoda and Avery 
poolside at the 
Park Hyatt New 
York in pieces 
from their Solid & 
Striped collection. 
SEE BUYER'S GUIDE 
PAGE 120. 


FOR THE COUPLE'S ON-THE-ROAD EXERCISE TIPS, 
GO TO TANDL.ME/AVERYRHODA. 


INTRODUCING 


RUNWAYS AND ICE RINKS may be their 
natural habitats, but fashion model Hilary 
Rhoda and her fiance, the former New 
York Ranger Sean Avery, feel equally at 
home by the shore. ‘‘We're very good at 
sitting on a beach for days when we need to 
decompress,” Avery says, in their six years 
together, the pair, who call New York home, 
have jetted to warm-weather destinations 
like Jamaica, St. Bart's, and Tulum, Mexico, 
and spent their summers in the Hamptons. 
Their travels became the inspiration for 
their just-launched capsule collection with 
swimsuit brand Solid & Striped. The line- 
neutral color-block one-pieces and bikinis, 
quick-dry ponchos and swim trunks, and a 
unisex chambray button-down— is informed 
by the duo's polished sense of style, but 
also by sheer practicality. “I’m always steal- 
ing one of Sean's shirts to throw over my 
bikini, and he wanted a bathing suit he could 
wear into town yet still look put together," 
Rhoda says. “We wanted to create clothes 
that we'd want to wear ourselves— and see 
each other wearing.''-LINDSEY OLANDER 


Well-Suited 


Model Hilary Rhoda and hockey star 
Sean Avery dive into their first 
joint venture; a line of his-and-hers 
preppy-chic beachwear. 

PHOTOGRAPH BY ROBERT MAXWELL 


STYLIST: JANE BISHOP. HAIR AND MAKEUP: REGINA HARRIS 









DOPP KIT 


Beauty and 
the Beach 


THESE SEASIDE ESSENTIALS 


SUMMER READ | JOYRIDES 

In Barbarian Days: A Surfing Life (Penguin Press; $27.95), journal- 
ist William Finnegan (left, in 1966) recalls a lifetime chasing waves, 
from Samoa to South Africa, Fiji to Madeira. His memoir is part 
study, part ode to those ocean obsessives who, like Finnegan, are 
always ready to dive in “at the moment when the waves and wind 
and tide might conspire to produce something ndeable."- amy parley 


DELIVER A GLOW THAT 
LASTS WAY PAST SUNDOWN. 


YVES SAINT 


FROM LEFT: 

A Midcentury 
daybed in 
room No. 1 
at Nest inn; 
colorful details 
at Gilded. 


BOOMLET 

Yankee Dandies 


This season, intimate, design-centric hideaways 

are cropping up throughout the Northeast. 


CHANEL 

Le Vernis 
Nail Colour in 
Holiday. $27; 
choneLcom. 


EBENHOUSEI PROVINCETOWN, MASS. 

Hoteliers David Bowd and Kevin O’Shea are 
foUovringup their fashionable Salt House 
Inn with a second property in P-town, set 
in a Federalist home that once belonged 
to Captain Eben Snow. Dine in the 
light-filled conservatory and look for local 
painter Michael Gredler’s playful hallway 
portraits, including one of the captain 
himself, ebenhouse.com; doubles from $igs. 

BARON’S COVE I SAG HARBOR, NEW YORK 

John Steinbeck, Jackson Pollock, and Art 
Garfunkel all visited this 1960s Hamptons 
mainstay. After a top-to-toe renovation, 
the small, clubby hotel has a new pool with 
views of the marina and 67 rooms decked 
out with framed whaling maps and 
nautical-striped rugs. Better stiU, there’s a 
dedicated shuttle to whisk you to the beach. 
baronscove.com; doubles from $399. 


SHISEiDO 

Ultimate Sun 
Protection 
Cream SPF 
50+. $36; 


TOM FORD 

Shimmering 
Body Oil. 
$95; neiman 
marcus.com. 


GUERLAIN 

Rouge 

Automatique 
in Yellow 
It-Stick. $37; 
guerlain.com. 


INN AT DIAMOND COVE I GREAT 

DIAMOND ISLAND, MAINE Once an army fort, 
this 44-room inn off the coast of Portland 
has been modernized with balconies 
and kitchens. Head to the waterfront 
restaurant for Bangs Island mussels, inn 
atdiamondcove.com; doubles from $325. 


GILDED I NEWPORT, RHODE ISLAND 

Boston-based decorator Rachel Reider 
has brought Gilded Age decadence to Lark 
Hotels’ newest outpost, with gold mirrors 
and jewel-tone fabrics in the 17 rooms. 
There’s even croquet in the garden. 
gildedhotel.com; doubles from S149. 


NEST INN I NARROWSBURG, NEW YORK 

Former Vogue design director Anna Bern 
left Manhattan for upstate in 2006 to 
open the concept store Nest. Now she’s 
expanding with two eclectically decorated 
rooms in a nearby 1850s farmhouse. 

Two more will open next year, nest-store, 
com; doubles from $i$o. — L.O. 


LAURENT 

Couture 
Palette N. 12 
Mauresques. 
$60; yslbeauty 
us.com. 
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YOUR PLATE IS 
WAITING... 


Paradise is served at any one 
of the Cayman isiands’ 200+ 
restaurants ranging from fine 
dining to beachside griiis. For 
a perfect bite of aii there is to 
taste in the Cuiinary Capital of 
the Caribbean, join us for one 
of theseupcoming events, like 
Cayman Cookout, a mediey of 
tastings and demonstrations. 


CAYMAN BRAC BASH 
© COOK OFF 

September 6, 2015 

If fun and tasty lacal cuisine 
is what yau crave, head fa 
Cayman Brae for a test to 
feed the whole family. 

RESTAURANT MONTH 

October 1-3, 2015 

Diners will savour special 
prix-fixe menus at 
participating restaurants. 

CAYMAN COOKOUT 

January 15-16, 2016 

Host Eric Ripert joins celebrated 
chefs and sommeliers to please 
the palates of gourmands from 
the globe over. 

The epicurean excitement begins 
at www.culinarycapital.com 



CAYMAN 

ISlAApsH 
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The view of Ornos 
beach from Mykonos 
Blanc Hotel’s 
palm-tree-lined deck. 


UPDATE 

Mykonos Chills Out 

The Greek island may have a bacchanalian reputation, but the latest 
openings are bringing the party vibe down a few decibels. 


MAYBE IT’S BECAUSE GREECE is in 

a state of economic upheaval — no one 
feels much like partying — but a crop of 
openings on the country’s most nightclubby 
island are noticeably, and blessedly, more 
low-key. A few standouts near the main 
town: Mykonos Blanc Hotel (mykonos 
blanchotel.com; doubles from $330), on 
Ornos beach, which has 25 monochromatic 
and minimalist rooms and a branch of the 
hot Athenian restaurant Pasaji; Mykonos 
No5 Villas (mykonosnumberfive.com; 
doublesfrom $397), where all the lofts and 
apartments have panoramic views of the 
town’s photogenic windmills; and the 
Luxury Collection’s Santa Marina Resort & 
Villas (santa-nmrina.gr; doublesfrom $628), 
which went through a three-year renova- 
tion. They have freshened up the rooms and 
added a Buddha-Bar Beach restaurant 
and lounge, the international chain’s first 
sandy outpost, that’s great for long lunches. 


A similar laid-back feeling prevails a 
few miles down the coast at Scorpios 
(scorpiosbeachclub.com; daybeds $28 per 
day). The beach club, from the founders 
of Paradise Club Mykonos, is a relaxed, 
family-friendly foil to the late-night scene. 
This sprawling retreat on the island’s 
southern end has two daybed-dotted 
beaches, a terrace with live performances, 
and a restaurant overseen by Athinagoras 
Kostakos, widely considered one of 
Greece’s best chefs. Also in from Athens is 
an offshoot of Nice n Easy (niceneasy.gr; 
entrees $22-$3g), the pioneering organic 
restaurant whose farm-to-table food made 
waves in the capital when it opened, in 
2008. Of course, the island isn’t completely 
turning its back on the after-hours 
scene that put it on the map. Toy Room Club 
(toy-room.com), a hit in its hometown 
of London, kicked off its first season in the 
town of Mykonos in May.— ANDREW SESSA 


CHRISTOS DRAZOS 




WHEREVER YOU EIND YOUR SMILE, YOU'LL EIND OURS. 

THAT’S CAYMANKIND. 


ISLMDS^ 

CAVMAM / CATKAN IMC / UtTU CATMAM 


A WORLD AWAY. JUST ONE HOUR FROM MIAMI. 
www.caymanislands.ky 



YES, THERE ARE STILL PEOPLE WITH 
BLUE HAIR WHO DRIVE A BUICK. 

Introducing Buick Encore. One of five fresh expedotion-shottefirtg luxury models from Buick. When you experience the r>ew 
Buick, you'll see we're perfect for so much more thon just driving to the Early Bird Speciol. Discover more ot buick.com. 
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DEALS 


Flavors of the Month 

Whether you want to sip Cabernets in California or taste dumplings in Vietnam, 
here are six exclusive culinary getaways to book this summer. 





SUPER SAVER 

Fearrington House Inn, North Carolina 

Chef Colin Bedford has made this charming Relais & Chateaux 
hideaway just south of Durham into a culinary destination all 
its own. its acclaimed tasting menu is part of the package, as is 
a chocolate class, where you'll learn to roll truffles and make 
souffles. The Deal Three nights in a standard room, $1,270 
for two, August 1-September 30. Save 40%. fearrington.com. 


CALIFORNIA 

THELANDSBY 

The Santa Ynez Valley and its 
top-notch wineries are an 
under-the-radar alternative to 
Napa and Sonoma. Stay at this 
new 41-room hotel and the 
staff will arrange a day at the 
vineyards. The Deal Two nights 
in a Deluxe room, $475 for 
two; book by August 31 . Save 
30%. thelandsby.com. 

COSTA RICA 

FINCA ROSA BLANCA 

This resort's 14 eclectic, colorful 
suites are set on a working 
coffee plantation. Fuel up with 
a guided coffee tasting, then 
enjoy market visits and cooking 
classes— all on the house. 

The Deal Three nights in a 
junior suite, $992 for two, 
through November 14. Save 
30%. fincarosablanca.com. 

FRANCE 

GOURMET ON TOUR 

Truffle hunting in the Luberon 
is just one of the highlights 
on this gastronomic deep dive 
in Provence curated by a 
celebrated tour operator. 

The Deal Four nights in a four- 
star boutique hotel in Avignon, 
$1,186 per person, double, 
through December 15. Save 
30%. gourmetontour.com. 

ITALY 

PALAZZO 01 VARIGNANA 

Take a workshop on the pastas 
of Emilia-Romagna at this 
18th-century villa near Bologna, 
then sip Prosecco on your 
private terrace with views of the 
countryside. The Deal Two 
nights in a Deluxe double, $584 
for two; book by August 1. Save 
30%. palazzodivarignana.com. 

VIETNAM 

ASIA TRANSPACIFIC 
JOURNEYS 

The veteran outfitter’s cross- 
country trip includes a 
street-food tour in Flanoi, a 
market visit in Ho Chi Minh City, 
and a sampling of “white rose" 
dumplings in Hoi An. The Deal 
Six nights in luxury hotels, 
including tours and transfers, 
$3,750 per person, double; 
book by August 31 . Save 30%. 
asiatranspacific.com. 

-USA CHENG 
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O BLACKOUT DATES MAY APPLY. FOR BOOKING 
DETAILS. GO TO TANDL.ME/JULYDEALS2015. 


FROM TOP: OOURTESY OF GOURMET ON TOUR; GOURTESY OF FEARRINGTON HOUSE 




EVEN THIS FlIGHT 


SO MANY FLIGHTS. CAN YOUR AIRLINE REWARO 
MILES GET YOU WHICHEVER ONE YOU WANT? 


VENTURE* MILES CAN . No matter which flight you want, no matter 
which airline it’s on, you can get it using Venture miles. Just book any flight, 
then use your miles to cover the cost. It’s that easy. So, ready to switch? 


what's in your wallet?* 


Credit approval required. Redeem miles for travel on any airline 


based on actual ticket price at time of purchase. Offered by Capital One Bank (USA), N.A. ©2015 




AirTahitiNulS 


Tahiti. Even better than advertised. 

We connect the world to the most beautiful islands on Earth. 
Daily non-stops from Los Angeles. 


airtahitinui.com I 1.877.824.4846 



TAHITI LOS ANGELES PARIS TOKYO AUCKLAND SYDNEY 



AMSTERDAM VIETNAM SAO PAULO + MORE 


SPOTLIGHT 


Rome’s New Flavor 


Away from the crowds and the faded, touristy trattorias, there’s 
a fresh approach to classic cooking in the Italian capital. 

Anya von Bremzen reports, photographs by simon watson 
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Plums for sale at 
Campo de’ Fiori market. 
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FOR DECADES, ROMAN FOOD itineraries revolved 
around the same old set pieces: cappuccinos 
at Caffe Sant’Eustachio, fried artichokes at 
Ristorante Piperno, Berniniesque swirls of 
gelato at Giolitti. They’re still there, frozen in 
an eternal Grand Tour glow. But now, there’s 
also a more adventurous, forward-thinking 
kind of Roman restaurant. On a modern 
culinary tour, you’ll taste spaghetti carbon- 
ara updated with artisanal guanciale (cured 
pork jowl] and eggs from chickens fed on 
goat’s milk. You’ll find gelati made with 
Parmesan cheese, and new-wave breakfast 
cornetti. Pioneers like the ingredients- 
fixated Roscioli family or the preservationist 
chef Arcangelo Dandini are reimagining 
the classics, applying Slow Food principles 
and an obsessive attention to detail. Rome is 
still intent on maintaining its traditional 
cucina povera, but in the three decades I’ve 
been visiting, I have never eaten better. 



Lazio Locavores 

After years of focusing on Friulian prosciutti and 
mozzarella from Paestum, Romans are finally 
embracing food from their home region of 
Lazio. Credit for this goes to Vincenzo Mancino, 
a passionate curator of ingredients from emerg- 
ing producers who in 2013 expanded his Lazio- 
centric deli into Pro Loco D.O.L. (diorigine 
laziale.it; entrees $g-$i6), a restaurant in the 
gritty Centocello district. Whether it’s the fusilli 
made by star pasta maker Mauro Secondi or 
the Polluce Cincinnato wine from Nero Buono 
grapes, a meal here will turn even foreigners into 
Lazio patriots. 

Lunch at Terre e Domus (provincia.roma.it; 
entrees $ii-$i6) is a different kind of adventure. 
The minimalist, glass-walled cafe sits so close to 
Trajan’s Column, you can practically relive 
the conquest of Dacia depicted on its spiral frieze 
from your table. The enoteca’s surreaUy central 
real estate belongs to the Provincia Romana 
(Rome County), which leases it to the restaurant 
in order to promote ingredients from the area. 

It was a pleasing contradiction to sample feath- 
ery gnocchi cacio e pepe and elegant eggplant 
involtini (roU-ups) stuffed with smoked Roman 
provola under a monument to the ruler of an 
expansionist empire that imported grain from 
North Africa, oil from Andalusia, and salted 
hams from Gaul. 

Trattoria Re dux 

while most trattorias in Rome cling stubbornly 
to a small roster of menu standards, a handful 
of places manage to take the cucina romana 
canon to a higher level. Despite a location next to 
the touristy Pantheon, Armando al Pantheon 
(armandoalpantheon.it; entrees $i6-$27) never 
rests on its laurels. This wood-paneled stalwart is 
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A reason to stay up past 
bedtime - m got this. 

Plan your visit at washington.org 
or call 1-888-301-7001. 
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CLOCKWISE FROM 
ABOVE: A waiter 
at Emma; red- 
prawn tartare with 
burrata cheese 
at Marzapane; 
pizza Napoli e 
bufala at Emma. 


proudly old-school, with its white-napped tables 
and the gravitas of a great institution. Co-owner 
Claudio Gargioli presides over the kitchen in his 
black, high-coUared chef’s outfit, looking like a 
benevolent cleric. He answered my cravings for 
quinto quarto, or offal, with a griddled panino 
of diced coratella (that’s heart and lungs) and 
pajata, delicate calf intestines roasted into soft, 
brawny submission. “We’ve had the same butch- 
er for forty years,” Gargioli said. 

Sometimes it takes a prodigal son to infuse 
local cuisine with fresh energy. Chef Leonardo 
Vignoli, born near Rome, worked at a Michelin- 
starred restaurant in France for years, finally 
returning to open his supremely Roman Trattoria 
da Cesare al Casaletto (45 Via del Casaletto; 
39-06-536-015; entrees $i2-$ig) in 2009. Modest 
and graying, he still looks baffled by the restau- 
rant’s phenomenal success. Ask any regular why 




they eat here three times a week, however, and 
they’ll mention the pleasure of dining on the 
homey, vine-covered terrace; the chef’s talent for 
frying, from golden shredded-beefpolpette to 
anchovies fresh off the boat; and his take on trippa 
alia romana, Rome’s definitive tripe stew. 

Cucina Creativa 

Some of the city’s most inventive chefs are 
making Rome’s classic dishes the starting point 
for their culinary experiments. Take the carbon- 
ara and tiramisu at Ristorante All’Oro (ristorante 
alloro.it; entrees $36-$4i), a white-on-white 
dining room near Piazza del Popolo. Here, the 
carbonara is a mirage: Parmesan spuma with egg 
zabaglione punctuated by guanciale cracklings, 
served in an eggshell, no pasta. The tiramisu is a 
savory cloud of salt cod, potatoes, and pig lardo. 

“I like to turn my customers into kids,” chef and 
owner Riccardo Di Giacinto told me. He worked 
with Ferran Adria in 2003 (a great El Bulli vin- 
tage). Call me nostalgic, but his stylized decon- 
structions reminded me of just how exciting that 
era of foams and gels was. 

The same Romans who tut at Di Giacinto’s 
reimagined carbonara adore the iconoclastically 
creamy version by the ragazza spagnola, or 
“Spanish girl,” at Marzapane Roma (marzapane 
roma.eom; entrees $22-$26), abistro near Piazza 
Fiume. The girl in question is Alba Esteve Ruiz, 
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A ONE-OF-A-KIND CLUB DEVOTED TO HELPING FAMILIES 
PLAN ADVENTURES WITH INSPIRING IDEAS AT BIG SAVINGS: 



0 
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SPECIAL RATES 

A FAMILY CONCIERGE 

SAVINGS 

on hotels, resorts, cruises. 

to help 24 hours a day. 

on movies, museums, : 

tours, and more. 

7 days a week. 

theme parks, zoos and more. • 



VIP SHOPPING 

offers and savings 
at top retailers. 


Visit tlfamilyclub.com/specialoffer 

to take advantage of this exclusive membership offer. 

TRAVEL+LEISURE 
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This offer is for new members only. First month free. Subsequent months billed at rate in effect. 



CLOCKWISE FROM 
ABOVE: Armando 
at Pantheon 
restaurant; pas- 
tries at Pasticceria 
De Beilis; gelato 
at Carapina. 


the twentysomething veteran of Spain’s most 
creative restaurant, El Celler de Can Roca. 
Opened in 2013, Marzapane became such a hit it 
was recently enlarged and renovated, with a 
woody Scandinavian look. More space now to 
indulge in Ruiz’s subtly avant-garde linguine 
cooked in chamomile tea and laced with slippery 
clams and drops of citrus gelee. 


Serious Snacking 

Pizza, fritti, panini: Roman chefs and artisans 
are reinventing classic fast food with exalted 
ingredients and sharper techniques. Take 
Supplizio (supplizio.net), a new friggitoria (fried- 
snack joint) for the Slow Food generation near 
Piazza Navona. Chef Arcangelo Dandini fills his 
suppli, or cheesy fried rice balls, with mozzarella 
“from a very special Lazio producer” and slow- 
cooked two-meat ragii. Follow these with a fritter 
of organic eggs, sharp pecorino, and mint, in a 
sauce of vine-ripened cherry tomatoes. 

At Emma (emmapizzeria.com; entrees $8- 
$ 19 ), near Campo de’ Fiori, dough advisor 
Pierluigi Roscioli spent a year completely recon- 
figuring his Roman-style pizza. Chewy, crispy, 
and whisper-light, the crust is fermented for 
40 hours before being cooked in a 660-degree 
oven — fired, for that smoky edge, with beechwood 
and oak. Toppings include chorizo from 
acorn-fed pigs, culatello from Podere Cadassa, 
and other sought-after salumi. 




Dolce Roma 

Celebrated gelataio Simone Bonini recently 
opened the first Roman outpost of Carapina 
(carapina.it), his Florentine store, on Via dei 
Chiavari. The look here is lab-sleek, with a 
rotation of flavors that includes the austere 
Neroassoluto (almost-black chocolate) and an 
intriguingly grainy gelato made with 36- 
month-aged Parmesan cheese. 

In the mornings, nearby Pasticceria De 
Beilis (andreadebellis.it) is crowded witb fans of 
the fried breakfast cornetti by bearded, tattooed 
pastry perfectionist Andrea De Beilis. At all 
other times of day, try precise, jewel-like confec- 
tions such as his Paris Brest with/mise du bois 
and crystallized rose petals. O 
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O FOR OUR GUIDE TO THE STYLISH NEW HOTELS REIMAGINING 
ROME. GO TO TANDL.ME/ROMEHOTELS. 






' LOCAL ' 

FOCUS 


There's nothing like a local's eye to unlock the 
true spirit of a travel destination. Olympus 
teamed with two local experts— Had i Ktiri of 
New Orleans and Brian Kevin of Maine— to 
capture inspired glimpses and a powerful 
sense of place with the new, best-in-class 
^ Olympus OM-D E-M5 Mark II camera. > 


Advertisement 


Clockwise from top left: Cycling break in New Orleans; a drink is 
poured at Arnaud’s French 75 Bar; on the trail in Acadia National Park; 
Robinson Point Light in Isle au Haut, Maine. ■ 
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New Orleans 




The Expert; Hadi Ktiri 

When food-and-drink lover Hadi Ktiri moved to New 
Orleans in 2009, he literally devoured his new city— eating 
crawfish by the pound and seeking out the best po' 
boys and gumbos. Ktiri quickly became an authority on 
everything the Big Easy had to offer, from greenspaces 
to blues clubs. A bartender by night, he would scribble 
his recommendations on napkins for travelers looking to 
sample the best of the city. His passion grew into a blog 
with a loyal following, and Ktiri continues to wax lyrical 
about his hometown. It's place of beauty, pageantry, and 
excess, says Ktiri, "but most of all, it's a place of leisure— a 
city where people dine, drink, and relax in style." 


NOLA, FROM DAWN TO DUSK 

While photographing his favorite city with the Olympus OM-D E-M5 
Mark II camera, the day begins for Ktiri with an espresso at Arrow 
Cafe, one of the city's best coffee pit stops. (On weekends, he might 
hit a "jazz brunch" spot, where crab cakes and oysters are served 
to the rhythms of a three-piece band.) A hop on the Algiers Ferry 
leads to a bike ride along the Mississippi River Trail (another iconic 
cycling spot is the Audubon Park Trail, fringed by giant oak trees). 
Afterwards, a stroll through City Park reveals one of the country's 
loveliest urban oases. Exploring the city's after-dark and dining 
scenes, Ktiri swings by Cane & Table restaurant, with its French 
Quarter courtyard; Arnaud's French 75 Bar for classic cocktails; and 
the Windsor Court Hotel for live jazz and a visit to the rooftop pool. 


OLYMPUS 
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Maine 



Capture the Moment 


Lobster traps in the harbor at South Bristol. 

Below, from left: Kayaking at Fernald’s Neck Preserve; sheep at 
Straw Farm; Kevin's wife and son, along the Harbor Walk in Belfast. 


The Expert: Brian Kevin 

Ambling through the wild stomping grounds of Maine is a pastime and a passion for writer 
and editor Brian Kevin. From his home base on the mid-coast, he can pack the car and launch 
a weekend trip among rocky coastal islands, head west to hike in the mountains, or load up 
his kayak to explore lakes and rivers of the north woods— sometimes with his wife and son 
along for the ride. Fle's also hot on the trail of a thriving local food scene, noting, "It’s a fine 
thing for a guy who lives in a cottage in the woods to have his pick of James Beard-nominated 
chefs and restaurants when he feels like a dinner out." 


COASTAL HIGHLIGHTS 

The Olympus OM-D E-M5 Mark II is a perfect companion for an outdoorsman like Kevin— 
camera in hand, he sets out for hiking, paddling, and exploring. Favorite haunts include 
remote and beautiful Isle au Haul, reached by mailboat from Stonington and home to a rarely 
visited corner of Acadia National Park; the Mount Battie summit at Camden Hills State Park; 
and Fernald’s Neck Preserve, with its gorgeous lake. Meanwhile, mid-coast harbor towns 
such as South Bristol and Camden beckon with galleries and shops, and local dining runs the 
gamut from lobster rolls at Red’s Eats in Wiscasset, to "hipster molecular vegetarian" fare at 
The Gothic in Belfast. 


Tell your story— and get the shot— with the camera that 
combines power and portability like nothing else on the 
market. Compared to digital single-lens reflex (DSLRI 
cameras, the incredibly portable Olympus OM-D E-M5 Mark II 
is nearly half the size, but with all the power, it boasts the 
world's most advanced image stabilization, the ultra-sensitive 
5-axis VCM — key to achieving stunning, blur-free images 


and video of your adventurous life (no tripod necessary, 
even with dim light and slow shutter speeds). The industry’s 
best weather seal technology ensures a dustproof, splashproof, 
freezeproof camera, letting you get the shot even in rough 
conditions with minimal equipment. Freed from the bulk of a 
traditional DSLR, it's your compact, bring-anywhere, 
do-it-all storyteller. 


Learn more at getolympus.com/em5markii 


OLYMPUS' 


OlVMPUS 



Images shot with the Olympus OM-D E-M5 Mark II 
with the M.Zuiko 12-40mm lens 
by Olympus Visionary, John Sterling Ruth 


Dramatization 


Stop shooting with yesterday’s camera. 

Introducing the new OM-D E-M5 Mark II. Get pro-quality, blur-free images 
and video from a smaii and powerfui system, it outperforms camera systems 
neariy twice its size. Get ail the details at getolympus.com/em5markii. 

GET POWER. GET PORTABLE. GET OLYMPUS. 


ZUIKO 
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SON DOONG CAVE Quang Binh, Vietnam 

After a few hours of trekking through the darkness, we crested a pile of rocks and were greeted with brilliant sunlight, 
it poured through a wide gap in the roof of Son Doong, the world's largest known cave, illuminating a carpet of vibrant green plants growing 
on limestone rock formations. We were among the first visitors ever to witness this magnificent scene, in 2010, British explorers 
Deb and Howard Limbert finished mapping the 3- to 5-million-year-old cave— which lies hidden below central Vietnam's Phong Nha-Ke 
Bang National Park— after a local man named Khanh Ho discovered the entrance while out hunting two decades prior. 

Oxalis Adventure Tours (oxaUs.com.vn: six nights from $3,000 per person) now operates 10-person expeditions developed by the 
Limberts themselves, and accompanied by guides, chefs, and porters. They take travelers through Son 
Doong's cathedral-like chambers, filled with dense jungles, river rapids, and even white-sand beaches.— DAVID LLOYD 


O FOR MORE PHOTOS OF SON DOONG, VISIT TANDL.ME/VIETCAVE. 
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Slow Train Coming 

On an Amtrak fronn New York to Montreal, Gary Shteyngart 

relives a trip from his past, and rediscovers the pleasures of 
an 11-hour journey on the rails, Jimmy Dean breakfast 

sandwich and all. illustration by eduardo recipe 

WHEN I TURNED 30, 1 decided to celebrate in the craziest 
way possible. I packed ii of my best friends on an Amtrak 
train from New York to Montreal. We decided to do it up in 
style. Having just published my first novel and excited to 
finally have a positive checking balance at Chase, I forked 
over several hundred-doUar bills for a pound of beluga 
caviar from a semi-trustworthy shop in Brighton Beach, 
Brooklyn. Russ & Daughters it was not, but the taste was 
salty and grainy enough, and the grayish sheen of the caviar 
seemed to lie somewhere within the beluga range. To 
this we added toast points, some great charcuterie, and 
what probably amounted to two Jeroboams of champagne. 

My birthday falls around America’s birthday, in early 
July, and I always associate each additional year of my life 


with the season’s first burst of scorch- 
ing heat. On that trip I remember 
the Canadian border guards jumping 
off the train after a two-hour inspec- 
tion (this was 10 months after the 
attacks of 9/11) and throwing off their 
shirts, their white torsos glistening 
in the sun. I remember the trees 
rushing past as we seemingly levitated 
over the waters of Lake Champlain. 

I remember the arrival in Montreal, 
the momentary shock of a perfectly 
North American skyscraper city, but 
with a maj ority of inhabitants who 
happen to speak French. And after- 
ward, I remember the rush to one of 
my favorite restaurants in the world, 
L’Express, for a late birthday dinner of 
bone marrow topped with tiny cab- 
bage petals. The journey was long, and, 
yes, we were young and not exactly 
accustomed to first-class travel, but 
somehow I had spent 11 waking (albeit 
champagne-soaked) hours on our 
nation’s rails, and I loved it. 

Twelve years later, I told my 
Canadian publicist that I would like 
to take Amtrak for a reading in 
Montreal instead of the usual 90- 
minute plane ride. “Just confirming 
that this is what you REALLY want,” 
she wrote back, “11 hours, no business 
class, no checked luggage.” 

“Yup, that’s the stuff,” I wrote back. 

On a sunny November morning, I 
took my suitcase down deep into the 
bowels of New York’s most tragic bit of 
infrastructure: Pennsylvania Station. 
At Track 5, we were separated into 
two lines, one for passengers disem- 
barking in upstate New York, the other 
for those headed to Canada. The 
Canada line was mostly composed of 
immigrants, with plenty of head 
scarves and salwar kameezes, as well 
as luggage large enough to shelter 
their owners. Everyone loaded up on 
Dunkin’ Donuts, but I thought — No! 

I want the entire Amtrak experience. 
This time, I will eat in the cafe car. 

The 8:15 “Adirondack” to Montreal 
pulled out only two minutes behind 
schedule. Like most train cars in 
the United States, this was a stainless- 
steel Amfleet car, built during 
the 1970s or early 1980s. It’s neither a 
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classic regional train chugging along 
the Liguria coastline nor a futuristic 
Beijing-Shanghai High-Speed Railway 
train. It’s a distinctly American 
phenomenon, slightly utopian and 
largely outmoded. I have a strange love 
for Amfleet trains, the kind of love 
some East Germans may feel for their 
concrete Plattenbau apartment build- 
ings or their two-cylinder Trahants. 

In the cafe car, I ate a Jimmy Dean 
breakfast sandwich and guzzled 
Amtrak coffee. But what I was really 
devouring was the view of the 
Palisades, the cliffs across the Hudson 
running from Jersey City to Nyack, 
their bases studded with trees 
bearing the last of autumn’s leaves. 
Amtrak’s Wi-Fi service was spotty 
enough that during this trip I would 
finally finish Thomas Picketty’s 
685-page Capital in the 21st Century, 
including the endnotes. Back in my 


seat, the train chimed with Urdu and 
Malay, many of the Canada-bound 
passengers surviving off towers of 
Pringles. There was a man in a leopard- 
print tank top — by his sartorial 
bravery I guessed he was Quebecois. 

We started breaking the surly 
bonds of the New York metropolitan 
area. Familiar landmarks streamed 
by. The twin domes of the Indian Point 
nuclear power plant. Then the stately 
gray presence of West Point, the 
United States Military Academy, high 
above the river. After Poughkeepsie, 
the Hudson widened and somehow 
became even more beautiful, light- 
houses appearing between the shores, 
the broad blue outline of the Catskills 
framing the distance. We passed by 
the iiber-hipster town of Hudson, with 
its cutting-edge restaurants, antiques 
dealers, and art centers, like Basilica 
Hudson, foundedby Melissa Auf der 
Maur, of the Smashing Pumpkins. 

We rumbled into Albany Station, 
then past the enduring strangeness of 
the capital city’s Empire State Plaza, 


a misconceived nod to Brasilia 
with its barren plazas and egg-shaped 
theater. The tree fines were losing 
their sparkle as we left Albany, dead 
leaves scattered along the tracks. It 
was genuinely sad to leave behind the 
Hudson, with the soft ripples of its 
waves and its endless procession of 
colorful working barges. We were 
now entering a different New York 
State, far from the pull of the mighty 
metropolis. Dilapidated barns, 
weathered-down shacks — the full 
extent of America’s rural poverty 
emerged from behind the leafless 
November trees. 

By that point, I was starving. Let 
me impart an Amtrak strategy: do 
not eat the Caesar salad. Carnivores 
might be okay with the Hebrew 
National hot dog, which is what it 
promises to be, although in a 
soggy microwaved bun. What I’ve 


consumed on countless trips up and 
down the Northeast Corridor 
consists of a Dogfish Head brew 
and hummus with pretzels. It’s not 
beluga, but it’ll do just fine. 

As the train hugged the shores of 
Lake Champlain, it felt at times like we 
were out to sea, with only the distant 
silhouettes of the Green Mountains of 
Vermont to remind us that we were 
passing a finite body of water. The 
track picked up altitude, and suddenly 
we were perched high over the lake, 
beneath us a series of tree-swaddled 
coves, the autumn tides smashing 
against the rocky beaches. The quartet 
of Malay grannies in front of me put 
down their cell phones to observe the 
wonders outside. 

We pulled into the pencil-thin 
Ticonderoga station house and 
headed for historic Port Henry, 
working-class Plattsburgh, and finally 
the Canadian border. A shack bearing 
the signs boutique and labatt’s 
LIGHT welcomes you to Trench 
Canada. A young woman in modest 


Canadian customs regalia rushed 
through the cabin directing a quick 
“bonjour, hi!” at each of us. The 
inspection took a mere 45 minutes, 
and an hour later the skyscrapers of 
downtown Montreal were within 
view. The six cars of the Adirondack 
pulled into Montreal’s Art Deco 
Central Station, its gorgeous 
bas-reliefs featuring the lyrics to 
“O Canada.” How’s this for an Amtrak 
miracle: We were a half-hour early. 

Now I couldn’t wait to rush out 
into the cold Montreal night and 
stuff myself with Schwartz’s smoked- 
beef sandwiches and L’Express’s calf’s 
fiver with tarragon and buttery bone 
marrow. I had traveled the length 
of New York State from south to north, 
just as I had on the day I turned 30. 
This had been a quieter journey, 
summer replaced by autumn in every 
sense, but there were far worse things 
than spending a day being handed 
over from the Hudson River to Lake 
Champlain, from the Palisades to the 
mountains ofVermont. 

As I write this, it has been two 
months since I boarded the train 
hound for Montreal. And unlike the 
40 or so airplane trips I’ve taken this 
year, I actually remember every 
moment of my rail journey. When I 
close my eyes, the sun slants through 
the window, hitting my book perched 
upon the cafe table. I hear laughter 
and Trench and the metronome beats 
of time regained. The slower the 
train, the stronger the sense of stop- 
ping time. All I can recall from last 
year’s high-speed sy2-hour sprint 
from Beijing to Shanghai is the gray- 
blue blur of the Chinese countryside. 
But on Amtrak, you can look 
out and see our country in real time. 
There’s the delicious wreck of 
Bannerman’s Castle moored in the 
middle of the Hudson like a piece of 
Scotland lost and found. There’s the 
low-slung skyline of historic, troubled 
Newburgh. And there’s a man by his 
hoarded-up cottage wielding a leaf 
blower, looking up with half a smile at 
the heavily breathing train rumbling 
through his backyard, and, whether he 
knows it or not, looking up at you. O 


I have a strange love for amfleet trains, 

THE KIND OF LOVE soHie East Germans 
FEEL FOR THEIR two-cyliuder Trahants. 


O FOR A SLIDESHOW OF THE MOST ROMANTIC TRAIN TRIPS 
IN AMERICA, GO TO TANDL.ME/TRAINTRIPS. 
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TOBACCO 

CANISTER 

‘This is from a collecj _ 
tion of 1960s househofd 
objeots by Brazilian 
furniture maker I 

Jean GilLon. it's I 

jacaranda de Brasil, a^ 
rosewood that is nearly 
extinct because of 
overuse by Danish 
Midcentury designers. , 
The locking system on 
the top is unique." s 
Passado Composto 
SeculoXX;$750. 


SCULPTURE 

also did a series of 
animal sculptures, 
cast in Lucite acrylic, 
i own a few bird 
sculptures, which I 
display together.” 
Acervo Bruto, 482 Rua 
Simao Alvares; 55-11- 


BOWL 

"i’ve been seeing 
glass pieces wherever^ 
I go. This one's from 
Murano, Italy, and has 
gold leaf on the rim 
and air bubbles inside, 
which gives it an 
interesting three- 
dimensional aspect." 
Acervo Bruto; $250. 


Appetizer SET 

"The forks in this 1950s 
French set are so tiny, I 
don't even know what 
you would use them for. 
Perhaps little pieces of 
cheese? But they're so 
whimsical. They make 
me laugh all the time." 
Acervo Bruto; $200. 


CERAMIC PLATES 

“A lot of Europeans 
immigrated to Brazil 
after World War II, 
and their belongings 
have since been 
boughtand sold by 
local dealers. These 
are Swedish in origin." 
Passado Composto 
SeculoXX;$265each. 


WOODEN TRAYS 

“I bought six of these in 
different sizes, and use 
them to serve nuts. 
They’re quite sculptural 
and aesthetic, but almost 
look like they belong in 
TheFlintstones.” Passado 
Composto Seculo XX; 
passadocomposto. 
com.br; $200 each. 


STEPHAN WEISHAUPT I president, avenue road I Sdo Paulo The company may be an insider's secret, 

but the furniture and objects from Toronto design showroom Avenue Road (avenue-road.com) are on full view at some of the world's 
top hotels and retail spaces, like the Park Hyatt New York and Toronto's Holt Renfrew department store. Twice a year, its Munich-born 
founder visits Sao Paulo, where he sources Midcentury items for clients— and for himself— at two of his favorite stores: Acervo Bruto 
and Passado Composto Seculo XX. “When you bring vintage pieces into your home, they gain new context," he says. — kATIE JAMES 
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AN ACTIVE 
GUIDE TO THE 
ISLANDS 


Go ahead, get wet in the i islan 
famed Pacific surf. Hover ^ 

in a helicopter over an active 
volcano. Follow a rainforest trail 
and see where it takes you. Let 
“adventure” be \^our mantra, and 
let Hawai'i work its magic— on you. 
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LET HAWAn HAPPEN 



For active travelers, there's no place on Earth quite like 
the Flawaiian Islands. From crystal blue waters to black 
sand beaches, Flawai'i's iconic locations will fill any 
bucket list. But there’s more to Flawai'i than what you've 
heard about-so take a moment to wander off the 
beaten path. Flike to a secret waterfall. Find a surfing 
spot the locals love. Go for a stroll on a secluded 
beach. You won’t need a roadmap to find y 
most memorable moments. All you have to 
do is #LetFlawaiiFlappen. 


MAUI The Valley Isle is a great place for 
“firsts.” Such as your first time seeing the 
sunrise atop a dormant volcano (Haleakala). 
Your first surfing lesson with a local pro, 
off the shores of Lahaina. Or your first 
helicopter ride over emerald valleys and 
sparkling waterfalls. 

For a unique adventure on water, 
try a private guided tour via stand-up 
paddleboard or kayak. Or join a snorkeling 
or diving expedition at Molokini, a crescent- 
shaped volcanic islet just off Maui. 


Your Maui adventure is only just getting 
started. Flow about climbing a waterfall, and 
then cooling off in the crystal pool below? 
Or hiking along a bamboo-fringed trail in 
the rainforest? Take a moment to stop and 
smell the tropical flowers along the way. 

A perfect home base for your exploits, 
Ka'anapali Beach Flotel (kbhmaui.com) 
offers an authentic Maui escape. Engage 
in Flawaiian cultural activities such as hula, 
feast on Flawaiian cuisine, and let the 
hotel’s warm spirit of aloha wash over you. 


I J L A N 0 J 


Discover more unforgettable escapades 

at gohawaii.com. 



#LetHawaiiHappen 


MAUI 

MOLOKA‘1 • LANA'I- 


VisitMaui.com 
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KAUA‘1 


Get ready for days filled to the brim 
with adventure on Kaua'i. Start with a hike for 
an up-close experience with the island's natural 
beauty and wonders. Explore the trails of Waimea 
Canyon, or hit the Kalalau Trail to Kdke'e State 
Park. On water, you can boat along the sea cliffs 
of the stunning Napali Coast, kayak down the 
Wailua River, or mountain tube in the water 
flumes of LThu'e. 

Savor the beauty of Kaua'i's east coast on a 
leisurely bike ride along the Ke Ala Hele Makalae 
path. Or take a zipline canopy tour in nearby 
Nawiliwili. Love off-roading? Get some ATV or 
4x4 wheels and set off for an excursion along 
the island’s rugged South Shore— through jungle 
landscapes, sugar plantations, and breathtaking 
movie locations. Best of all, leave your GPS behind 
and see what surprises Kaua'i has in store for you. 


MOLOKA‘1 


Time seems to stand still on 
Moloka'i, perhaps Hawai'i's most pristine island. 
Here, you can explore Hawai'i as it was long 
ago— simple, untouched, and filled with local 
culture and community. You won't find one 
traffic light here, but you will find plenty of 
wondrous activities to fill your days. 

Ease into the spirit of Moloka'i with a classic 
island experience: a mule ride to Kalaupapa 
National Park, which sits at the base of the 
highest sea cliffs in the world. Ride down 
the 2.9-mile trail, descending 1,700 feet to 
Kalaupapa Peninsula. 

Craving a dip? Discover a snorkeling and 
scuba paradise along the island's south shore— 
the site of Hawai'i’s longest continuous fringing 
reef (28 miles long). Dive in when the waters 
are calm, and admire the “finger” coral, stony 
coral, and bright schools of fish. 
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HAWAI‘I 

IN FULL SWING 


OAHU There’s no shortage of 
excitement on 0‘ahu— where some of fhe 
world's most skilled surfers hang ten on the 
curling waves of the North Shore. If you're 
tempted to try surfing yourself, you can take 
lessons in the calm waters of WaikTkT. 

Maybe you'd rather get your heart 
pumping by parasailing over turquoise 
waters. Or try the quieter pleasures of 
boating: Take a romantic catamaran 
cruise, or go kayaking to a secluded 
offshore island. 

On land, hike iconic Le'ahi 
(Diamond Head), or explore the 
Makapu'u Lighthouse Trail on the 
island’s eastern tip. Ready to venture 
off the beaten path? Head to the Manoa 
Falls hike and feel like you’re in the 
middle of the rainforest. 


HAWAI‘1 ISLAND 

On the biggest of the Islands, adventure 
abounds. You can hover in a helicopter 
over Hawai’i Volcanoes National Park for an 
unforgettable view of Kilauea oozing lava. 

Or stay on land and hike through the park's 
volcanic desert and tropical trails. On the 
Kona Coast, big game fishing is legendary, 
so cast a line yourself in search of marlin, 
mahimahi, ono, and ahi. 

Nearby, discover a serene haven 
at Fairway Villas Waikoloa by Outrigger®, 
where you can swim in the on-site infinity 
pool or tee off on the adjacent Beach Golf 
Course— then relax in a low-rise vacation villa 
furnished in contemporary island style. You 
can find Outrigger Resorts (outrigger.com) 
across the Hawaiian Islands, from WaikTkT 
on 0‘ahu to Kapalua on Maui. 


HAWA ' SLAND 


HAWAITS MOST HAWAIIAN HOTEL 


VOTED BEST 










KA ANAPALI BEACH HOTEL 


Hataits Masi Hawaiian HoiiL 

800.262.8450 • KBHMAUI.COM 


Located baacMront In th« h«an ol Maul'i pr*<ni*r ttorX on f 1 rotod Ka'onapali Bo«<h 
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Where can you be welcomed like 
family in a paradise far from home? 


Find out at Outrigger.com 




HAWAII FIJI AUSTRALIA THAILAND GUAM MAURITIUS UPCOMING; MALDIVES CHINA VIETNAM' 

See your travel agent or call 800.688.7444 
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OUTRIGGER. 

RESORTS 


/ beyond /perspective 



As the upscaling of Amsterdam's famous De Wallen district 

creates a new, fashionably louche neighborhood, Dina Nayeri considers 
what's been gained and lost, photographs by miquel gonzalez 


I MOVED TO AMSTERDAM in the summer 
of 2008 with my then husband, Philip, 
so he could take a joh at a Dutch private- 
equity hrm. We rented an apartment 
from an actor in a fast-gentrifying 
neighborhood named the Pijp, just 
south of the city center and the main 
red-light district, De Wallen. Ourhrst 
cabdriver, oblivious to my Iranian 
roots, warned that the area was “full 
of Turks.” A few days later, Philip’s 
boss invited us to eat at a posh res- 
taurant in the middle of De Wallen. 
Conspicuous in dinner clothes, I 
shuffled past dozens of half-naked 
women in windows to get to the 


restaurant, where I ate foie gras and 
talked finance with my husband’s boss. 

Over the years friends visited, 
always asking to see De Wallen, though 
Philip’s affluent Dutch colleagues 
dismissed it as anathema to their 
culture — those streets were largely for 
tourists, not natives. But I soon learned 
that more creative circles didn’t see 
the sekswerkers and their neon-lit 
windows as a cultural drain. De WaUen 
was a home to the arts scene. It was 
also a symbol of the Netherlands’ 
inclusive and progressive values of 
sexual empowerment for aU genders 
and a valuable piece of Dutch history. 


Lately, the neighborhood has 
begun to attract even more cultural 
tastemakers and entrepreneurs. Stroll 
through De Wallen today and you 
might see tourists photographing the 
bronze Els Rijerse statue of a prosti- 
tute, Belle, near the Oude Kerk, the 
city’s oldest church. But nearby you’ll 
also see the Cheese Deli, selling Boska 
knives and artisanal Gouda. A cafe 
called the Proud Otter serves fair-trade 
coffee. At night, young Amsterdam- 
mers might gather at the newly opened 
Mata Hari restaurant for a drink, 
while in a small alley bathed in red 
light, a crowd will often be found 
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and has documented life there, says, 
“The kindergarten behind my apart- 
ment was checked every morning for 
needles. Addicts buried their drugs 
under our tuhps. You can imagine what 
happens when you’re coming down 
and unsure where you left your drugs. 
Flowers everywhere.” 

The city fought back against this 
seediness in thoughtful ways, install- 
ing blue lights in public bathrooms so 
addicts couldn’t find a vein, experi- 
menting with three-day wait periods 
for magic mushrooms, and posting 
signs alerting tourists to the danger 
of heroin sold as cocaine. In 2007, the 
city launched the controversial 
Project 1012, named after the historic 
district’s postal code. The proposal 
involved buying up brothel buildings 
and leasing the spaces to high-end 
businesses, repealing many brothel 
licenses, and clearing out cheap 
souvenir stores, massage parlors, sex 
shops, and arcades. In their place have 
appeared upscale restaurants like 
Anna, studios from fashion designers 
like Edwin Oudshoorn, hotels includ- 
ing Art’otel and Hotel the Exchange, 
the vintage store Plywood, and 
bespoke clothier Catta. Many of these 
spaces in the district — located in 
historic buildings and consisting of 
little more than a small room, window, 
a shower — were suitable only for 
prostitution and costly to renovate. So 
the city began to invite artists and 
designers to move in — allowing more 


rubbernecking at a lingerie -clad 
woman negotiating with her customer. 

Afainade Jong, anative Amsterdam- 
mer and co-owner of the gallery space 
Ultra de la Rue, says that she moved 
to De Wallen in 2012 because to her it 
was an authentic, diverse part of 
the city. The gallery now produces 
a guidebook called Red Light ABC tbat 
cheerfully documents the new addi- 
tions to the neighborhood. “Ultra is 
actually around a square by the church, 


where men look for the lady they like,” 
she says. “But you also have young cool 
kids who are coming to have a coffee 
or check out our art exhibitions.” 

It’s the kind of transformation that 
has played out in the red-light 
districts of cities such as Hamburg 
and Frankfurt, but it’s especially 
striking in De Wallen. Even before 
2000, when running a brothel be- 
came legal with a permit, the district 
was dominated by an educated and 
weU-organized sex industry. Women 
specialized in a variety of sexual 
offerings; they had panic buttons and 
regular STD checks. But as a shady, 
undesirable tourism industry sprang 
up in Amsterdam, based on drinking 
and drugs, De Wallen felt the effects. 
Drunken English stag partiers 
stumbled through, pissing in the 
canals. Henri Blommers, a photogra- 
pher who lives in the neighborhood 








Limited Time - SAVE $104! 

(a $194 value) 


bejond 


12 Exceptional Wines 
For Only 90 

Experience pure drinking pleasure for only $7.50 a bottle. 
No membership fee • No hassle 



Order now at fwwineclub.comALJULY 
or call 877-859-6106 
and use promotional code TLJULY 

Limited time offer. While supplies last. Shipping not included. Offer does not apply to one- 
time gifts or cases. Some restrictions apply to deliveries. Visit fvvwineclub.com for details. 
21 years or older only. Offer applies to first shipment of Wine Club purchases only (existing 
members, one-time wine gift, wine shop purchases are excluded). Wine Club member 
selects to receive wine shipments monthly, bi-monthly, or quarterly and can cancel ongoing 
shipments at any time. Trademarks and trade names are property of their respective owners. 


temporary projects such as Red Light 
Fashion and Red Light Art to pop 
up. These installations played on sex 
work as a theme, dressing models in 
the windows like prostitutes. The 
number of actual prostitution windows 
has dropped significantly, leaving 
hundreds of women out of work — a 
consequence of cultural diversity that 
I fear gets overlooked. 

It is a tense and invigorating moment 
in Amsterdam’s history. Designers, 
chefs, artists, and prostitutes coexist 
relatively peaceably for now. But 
sex workers complain of losing income, 
and activists lobby the government, 
as they did in a protest this April, to stop 
overhauling the neighborhood into a 
place beyond recognition. 

“We like that we have prostitutes — 
it’s very Amsterdam. We’re not that 
friendly with each other, but I think that 
over the years they have gotten used 
to us,” de Jong says. But she does worry 
what the next five years will bring. 

“Is it going to be like New York’s 
Meatpacking District, where all the big 
labels move in and we have to move 
out? Or will it take another turn, and 
prostitution won’t leave?” Project 1012 
offers maps and renderings that 
filustrate its vision for De Wallen. “Their 
restoration plans make the streets look 
like Stockholm, just an old medieval 
city. We should protect the diversity of 
what cities offer,” says Laurens Buijs, 
an anthropologist and ethnographer at 
the University of Amsterdam. 

One hopes that, amid such change, 
Amsterdam doesn’t lose its open 
spirit and gritty allure. Soon, I will be 
moving back to Europe after three years 
away, and I wonder if I should choose 
Amsterdam again. When I was a yuppie 
wife yearning to discover the artistic 
underbelly of the city, I longed to 
find the Amsterdam from decades-old 
magazine photos, a city at the forefront 
of fringe culture that welcomed 
experimentation, drugs, and sex — 
everything wild and creative. Now that 
the Dutch are giving the city a face-lift, 
the Amsterdam to which I return 
won’t be the one I knew or the one I 
craved to find. Stfil, I’m curious to see its 
newest incarnation. O 
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AN 

ANCIENT 

PARADISE 

Take a cue from the Incas and find 
peace and serenity in Peru's lush 
Sacred Valley, home to charming 
villages, picture-perfect settings, 
and a fascinating history. 



The Inca Retreat 

North of Cusco, the historic capital of 
the Inca Empire, lies a verdant valley 
that once served as the favorite retreat 
of the ancient Inca rulers. Backed by the 
Andes Mountains, the Sacred Valley runs 
along the mighty Urubamba River, and 
is a gateway to the holy city of Machu 
Picchu. In the Incas’ time, the royals 
sought tranquility among the region’s 
peaceful landscapes. 


Historic Wonders 

Today, visitors can see evidence of the Inca 
Empire in the hundreds of archeological 
sites scattered around the Valley. The 
Archaeological Park of Pisac features the ruins 
of a citadel with more than 20 towers, as well 
as one of the largest Inca cemeteries in South 
America. In Moray, you can learn about the 
Inca terracing system that was used to grow a 
variety of crops, while in Maras, you can visit 
over 3,000 salt ponds built on a mountainside. 



A Colorful Culture 

In addition to its incredible history, 
there is plenty here to tempt the 
modern traveler. From a base at one of 
the Valley’s luxurious boutique hotels, 
guests can explore the beautiful scenery 
with horseback rides, river rafting, and 
other adventure activities. Savor the 
region’s bounty with a visit to a local 
food market and a chef-led cooking 
class, or connect to the destination— 
and yourself— with a spa treatment or 
shaman-guided ceremony. Don’t miss 
a visit to the quaint villages of the area 
like Pisac, with its tiled-roof adobe 
houses and famous weekend market, 
bursting with locally-made textiles and 
handicrafts. The towns of Chinchero, 
Urubamba, Caica, and Ollantaytambo— 
known for their Inca constructions and 
engravings— also embody the heart and 
soul of the Sacred Valley. 


PIR Relax at some of the Sacred 
■111 Valley’s amazing spas and health 
and wellness centers. Treat yourself to a 
Yucamam stone massage and a "Gods” 
facial, or rejuvenate the mind and body 
with hyperbaric chambers, Vichy showers, 
and aromatherapy oxygen rooms. 

—American Express Travel Insider 
Debbie Tillotson 


TO BOOK YOUR OWN PERU ADVENTURE, CALL AMERICAN EXPRESS TRAVEL AT 
1-866-901-1234 OR VISIT AMEXTRAVEL.COM/PERU. 



TRAVEL 


American Express Travel Related Services Company, Inc. acts solely as sales agent tor travel suppliers and Is not responsible tor the actions or Inactions of such suppliers. We want 
you to be aware that certain suppliers pay us commissions and other incentives for reaching sales targets or other goals, and may also provide incentives to our travel counselors. 
For more information please visit www.americanexpress.com/travelterms. California CST#1 02231 8, Washington LIBI#600-469-694, Iowa TA#002, Nevada NV#2001 -01 26. 






Peru, land of hidden treasures 
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There is a place luhere 
you ujill once again ^ 

belieue the impossi 

Discouer the you you neuer bneu>. 

Piscouer yourself in Peru. 









MAKE SUMMER EPIC 

ttLETSCAMP 



MARK'S STARRY PANORAMA 

REI member since 1997. Auburn, WA 


Find gear and inspiration at REI.com/letscamp 



Hungry 
for More 


Middle Eastern meze in London. Japanese-inspired Italian j 
in Sydney. Pickles, poutine, and porridge everywhere. 

We’ve eaten our way around the world to bring you the 
latest cuisines— and restaurants— worth traveling for now. 


Chowing down at Ivan 
Ramen Slurp Shop, 
one of nine vendors at 
New York's Gotham 
West Market. For 
more of our favorite 
new food halls— from 
New Orleans to 
Copenhagen— turn to 
page 74. 




DISHES WITHOUT BORDERS 

When ingredients and techniques migrate between neighboring 
countries, the result is a whole new type of cuisine. 



NEW ANATOLIAN IN TURKEY 

It isn't every day you come across a restaurant 
with a full-time anthropologist. Then again, 
you don’t often meet a chef like Mehmet Giirs. 

The Istanbul-based former TV personality is 
known for his New Anafolian cuisine, inspired 
by the flavors, cultures, and history of whaf was 
once greater Anatolia— Turkey, Syria, Greece, 

Armenia, Georgia, Bulgaria, Iran, and Iraq— where his 
anthropologist sources ingredients. Tiny green halhali 
olives, cave-aged sheep-milk cheeses, and sun-dried-fruit reductions are all used 
in Gtirs’s tasting menu at Mikla [miklarestaurant.com: tasting menus from $65). 
While Gtirs takes a modern approach, he’s happy to see traditional preparations 
of Anatolian food mixing into the city’s culinary scene, especially in the Aksarai 
neighborhood, where Syrian refugees have opened restaurants. “Many good 
cooks come from Aleppo," Gurs says. “We can learn a lot from the new arrivals.” 



ITALO-SLOVENIAN COMFORT FOOD 

Once united under the Austro-Hungarian empire, the bor- 
derlands of Friuli-Venezia Giulia, italy, and western 
Slovenia were split between italy and Yugoslavia after 
World War li— and they're known for hearty cooking and 
aromatic wines. On the italian side, the haute-rustic 
La Subida (left; lasubida.it; entrees $25-$39) serves updat- 
ed comfort food like zlikrafi (potato dumplings) in a fairy- 
tale setting. To sample biodynamic wine made with 
fermented grape skins, don't miss Slovenia's Movia 
(mavia.si; $27 (or wine tasting and snacks). About 30 miles 
north at Hisa Franko (hisafranko.com; tasting menus from 
$48), chef Ana Ros fills pasta with sheep-milk cottage 
cheese; her husband is a biodynamic-wine connoisseur. 



AMAZONIAN MELTING POT 

South America's rain forest oovers 
more than 1.5 billion aores— and for 
chefs in Brazil and Peru, it's the 
world's biggest grocery store. Alex 
Atala of D.O.M (domrestaurante. 
com.br; tasting menus from $84), in 
Sao Paulo, incorporates ants and 
tucupi, juice from pressed, grated 
yuca, into his dishes. In Lima, Pedro 
Miguel Schiaffino uses traditional 
techniques, like cooking shrimp 
inside bamboo, at Malabar (above; 
malabar.com. pe; entrees $1 7-$23) 
and the newer Amaz (amaz.com.pe; 
entrees $ll-$25). Nearby, at 
Central (centralrestaurante.com.pe; 
entrees $18-$28), Virgilio Martinez 
serves gamitana fish with the very 
ingredients it eats: pijuayo 
fruit, bahuaja nuts, and achiote. 



grains has resulted in 


cereal-centric menus— and 
not ;ust/or breok/ast. 
Porridge & Puffs [porridge 
sndpuff s.com), a nifffitly 
pop-up in L.A., serves savory 
congees like chicken with 
mushrooms. Porridge Bar 
[porridgebar.com.au], in 
Melbourne, has toppings 
like sweet miso and figs. At 
Copenhagen’s Grod [groed. 
com), mix-ins include 



skyr yogurt and cacao nibs. 


I 
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WINE ENTHUSIAST RATINGS 


SCORE OUT OF 100 POINTS 


My American Handmade Vodka beats the giant 
Imports" every day. Thafs because we distill it 
six times, use old-fashioned pot stills we built 
ourselves, and taste test every batch to make 
sure you get only the best. Try American! 


ORIGINAL CRAFT VODKA 




‘Amsriea’s first ersft 
slpptn’ vodka” 
Waa Strest Journal 


Spirit Journal 


Onsn^mous Double 

Gold Winner?!! ^ 

World Spirits Competition 


* TitosVodka.com * 

Handcrafted to be savored responsibly. 




.the* 

guide 


MASTERPIECE MEALS 

At these new cultural-center restaurants, vou’LL go 

for the food and stay for the art (or music, or garden tour) . 


BROAD MUSEUM. LOS ANGELES 

Downtown L.A.'s much-anticipated Diller, Scofidio & 
Renfro-designed building is making news for both 
its stellar contemporary art collection and Otium, from 
chef Timothy Hollingsworth and hot-shot restaurateur 
Bill Chait of Bestia. ingredients from its garden will be 
cooked simply, over fire, thebroad.org; entrees $16-$32. 



SWEDISH-AMERICANHALL, 

SAN FRANCISCO 

The team behind local favorite Flour & Water has 
turned this venerable live-music spot into a food desti- 
nation. Aatxe (aatxesf.com: entrees $1 7-$23) serves 
Basque-style dishes like blood sausage with chickpeas, 
and below street level, historic rock venue Cafe Du 
Nord (cafedunord.com: entrees $16-$29) now pairs retro 
bar food with acoustic shows in a cozy dining room. 



The new 
Whitney 
Museum. INSET: 
Chef Michael 
Anthony. 


















ATLANTA BOTANICAL 

GARDEN 

With its all-glass exterior and roof 
deck overlooking the skyline, Linton 
Hopkins's namesake project will 
be a stunner when it opens in 
October. On the menu: whatever's 
fresh from the edible garden. 
atlantabg.org; entrees $19-$25. 



WHITNEY MUSEUM OF AMERICAN 

ART, NEW YORK CITY 

Untitled, the Whitney's original Danny Meyer restaurant, 
is the same in name only after moving to its new Renzo 
Piano downtown digs. Chef Michael Anthony of 
Gramercy Tavern turns out modern American fare— try 
the shrimp ravioli with nettles and mushrooms— amid 
sweeping Hudson River views, untitiedatthewhitney. 
com; entrees $23-$28. 


TRENDING 



At Beefsteak in Washington, D.C.. Fast-food, staples get a healthy 

sauces like black-bean and upgrade at Loco’l, in LA. (with 

garlic-yogurt elevate basic helpings San Francisco to/oiiowj— and don't 

of bok choy and yellow cost much more than 

squash, beefsteakveggies.com. a Happy Meal, welocol.com. 


Expect semolina and gluten-free 
pastas with non-GMO tofu 
and all-natural pork meatballs 
at St. Louis's Porano 
Pasta cS: Gelato. poranopasta.com. 


Packed: Dumplings Peimagined, 
in Chicago, will sling 
unconventional morsels like Peking 
duck in a yellow-curry wrapper. 
packeddumplings.com. 
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SAVOR THE AMERICAN WEST AT 

GATEWAY 


EXPERIENCE THE RICH FLAVORS OF 
COLORADO'S RED ROCK REGION IN AN 
UNPARALLELED HAVEN THAT'S BOUND TO 
SATISFY ALL OF THE SENSES. 



S THE LAND OF INSPIRATION 

Tantalizing adventures — for both the palate and the 
( J spirit — await travelers at this exceptional western 
Colorado resort, where mouthwatering cuisine rivals the 
unsurpassed scenery. To start, guests can choose from 72 rooms 
including 14 private casitas that offer stargazing decks with cozy 
fire pits, outdoor spas, and plush artisan furnishings. After a day 
of horseback riding in the rugged backcountry or hiking in the red 
rock wilderness, the standout dishes from Executive Chef Stephen 
Belie will prove as unforgettable as the breathtaking landscape. 
Focusing on the rich flavors of the Colorado plateau. Gateway 
Canyons’ cuisine highlights locally sourced produce from regional 
farms and local cattle ranchers. For laid-back Southwestern 
fare and inspired cocktails, check out Paradox Grille. Relax by 
the pool while nibbling on Tuna Tostadas or Native Indian Fry 
Bread at the Cantina. Or stop by Kiva Cafe for a specialty 
coffee and delicious array of fresh baked breakfast goods. 


THE ENTRADA DIFFERENCE 

At the center of it all is Entrada restaurant, the all- 
around gathering place tor food lovers at Gateway Canyons. 
Taking its name from the Entrada Sandstone Formation, Entrada 
dishes out a rare blend of rustic elegance that allows guests 
to feel comfortably at home while relishing an upscale dining 
experience. Not-to-be-missed ingredients include fresh peaches, 
cherries, apricots, and house-made hot sauce from Pear Blossom 
Farms, and the regional delicacy of prickly pear cactus. Chef 
Belie also works closely with several local cattle ranches, 
checking on the cattle and helping with their diet — and diners 
taste the difference with delectable grass-fed beef dishes on the 
menu. Coffee Adobo Colorado Lamb, Jurassic Shrimp & Grits, 
Paella Mixta, and Black Garlic Risotto give a hearty impression 
of the plateau’s bounty, while Chocolate & Hazelnut Mousse 
Cake and Campfire S'mores sweeten the deal. From small plates 
to satisfying entrees that bring together the various flavors of this 
stunning locale, Entrada is made for the taste-driven traveler. 


For travelers that savor the journey one bite at a time. Gateway Canyons Resort & Spa is a food lover's paradise. 


Book your trip now by calling 1.866.671.4733 
or visiting gatewaycanyons.com. 


Canyoi^ Noblehouse 


^GATEWAY^ 

Canyons. 

COLORADO 

Resort & Spa 

LUXURY AWAITS 

IN THE LAND OF AWE 


72 LUXURY ACCOMMODATIONS | CONFERENCE FACILITIES | EQUESTRIAN CENTER 
HELICOPTER TOURS I SUPERCAR DRIVING EXPERIENCES I 'CUSTOMIZED EXCURSIONS 
CONCERT AMPHITHEATER | RENOWNED AUTO MUSEUM | CURIOSITY RETREATS ll 



855 - 520-3378 

gatewaycanyons.com 


#1 RESORT IN COLORADO 

#3 Resort in the United States 
#12 Resort in the World 
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ANEWTASTEOFHOME 

These regional cuisines are popping up in cities far from the ir 

roots— and chefs are giving them a modern-riav twist. 



Dishes from 
Sesame, in 
London, high- 
light beet. 


Aicch|[ni,'and 
. other fresh 
ingredients. 


LONDON’S LEVANTINE CRAZE 

When Yotam Ottolenghi opened his first cafe 
in 2002, Middle Eastern food in London 
meant falafel and hummus. Not anymore. Hot 
on the heels of Ottolenghi’ s fourfh namesake 
project— a cafe-bar in Spitalfields (ottolenghi. 
co.uk; entrees $16-$23]— is Sesame [sesame 
food.co.uk: entrees $S-$19], Ottolenghi alum- 
nus Noam Bar’s updated ode to the smoking 
grills of the eastern Mediterranean. At Soho’s 
Palomar (right; thepalomar.co.uk; entrees 
$10-$29), the founders of 
Jerusalem’s buzzy 
Machneyuda serve 
dishes like pork- 
belly tagine, and 
the mod-Kosher 
menu at Zest 
lzestatjw3.co.uk; 
entrees $20-$S7) 
has wowed critics 
all over town. 



TRENDING 




This Quebecois combo of 

fries, cheese curds, and 
gravy is popping up south 
of the Canadian border. 
Mile End Dei i [mileenddeli. 
com] in Brooklyn and 
Manhattan adds house- 
cured brisket; Baltimore’s 
Clark Burger (dark-burger. 

com] goes big with 
smoked bacon and a fried 
egg. Canada's own 
Smoke’s Poutinerie 
(smokespoutinerie.com) 
has a nacho version, served 
at its first U.S. outpost in 
Berkeley California. 
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MODERN ITALIAN 

IN SYDNEY 

Australia's largest city may have 
outdone Rome and Milan in creating 
envelope-pushing italian food. Chef 
Federico Zanellato's Parmesan 
cftowonmushi— inspired by savory 
Japanese custard— at LuMi (above; 
lumidining.com; tasting menus from 
$73) is a dazzling Exhibit A. Across 
town, old-school hip-hop sets the 
stage at Acme (weareacme.com.au; 
entrees $6-$18), where kimchi is the 
surprising, umami-laden ingredient 
in the maltagliati pasta with cured 
pork jowl. And at 10 William St. (10 
williamst.com.au; entrees $19-$22), 
kingfish crudo dipping sauce incorpo- 
rates artisan-made italian wine. 


KOREATOWN.U.S.A. 

David Chang and Roy Choi laid the groundwork for 
modern Korean cooking in America— and now the next 
breed of young, ambitious chefs has emerged. Rachel 
Yang recently opened Trove (below; troveseattle.com; 
entrees $7-$14), in Seattle, where the pork-and-kimchi 
dumpling dipped in caraway chili oil is already a cult 
favorite. Jiyeon Lee, a former Korean pop star, runs the 
show at Sobban (sobban.com; entrees $14-$20), in 
Decatur, Georgia, turning out shrimp and rice grits with 
miso-kimchi kale. Former Momofuku cook Deuki Hong 
is New York's rising star: his Koreatown spot 
Baekjeong (baekjeongnyc.com; entrees $26-$39) show- 
cases inventive barbecue cuts like pork collar. 



O for more restaurants worth traveling for-and how to 

GET A TABLE-CHEGK OUT TANDL.ME/TRAVELTOEAT. 


CLOCKWISE FROM TOP LEFT: JONATHAN LOVEKIN/COURTESY OF SESAME; HELEN CATHCART/COURTESY OF PALOMAR; JACKIE DONNELLY/COURTESY OF TROVE; MICHAEL SHEN/IMSTILLHUNGRY.NET. ILLUSTRATION BY KATE BINGAMAN-BURT 






There are summits we have not reached. Expanses left to explore. And 
discoveries to make within ourselves. We must go and go now. Because 
we have only one chance to live this day better than we did our last 

Get the guide at ■ lorado.com 


COLORADO 

COME TO LIFE 
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FOOD COURTS ON STEROIDS 

The venerable covered market of vore has been 

r eborn as a 2l5t-centurv hub for omnivores. 




Markthal, in 
Rotterdam. 


COPENHAGEN STREET 


FOOD, COPENHAGEN 

Visit this cluster of warehouses 
on Paper Island, a short walk from 
Noma, before it's too late. The 
buildings— with 31 vendors inside, 
including the pork-centric Oink Oink 
and Stormly, a bar serving organic 
Danish beer— will be demolished in 
2018. Don’t miss Koldskal (sweet 
buttermilk soup) from the Spoon 
Company, where every 
dish can be eaten 
with, well, a spoon. 

Copenhagen 
streetfood.dk. 


PONCE CITY MARKET. ATLANTA 

Housed in the 1926 Sears, Roebuck & Co. building, 
Ponce City Market will have offshoots from some of the 
South's best-loved chefs when it opens this fall, includ- 
ing Sean Brock's Mexican-inspired Minero and Anne 
Quatrano's seafood shack Dub's Fish Camp. Don't miss 
H&F Burger, featuring the legendary cheeseburger 
from Holeman & Finch, poncecitymarket.com. 

URBANSPACE VANDERBILT. NEW YORK 

Gotham West Market, Berg'n, Le District— New York 
City seems to sprout a new food hall every day. Among 
the latest: UrbanSpace Vanderbilt, around the corner 
from Grand Central Terminal, which has Red Hook 
Lobster Pound, La Palapa, and dozens of other 
hometown favorites. Don't miss Broccoli tacos from 
No. 7 Sub. urbanspacenyc.com. 


MARKTHAL. ROTTERDAM 

Even without the food, Markthal would be a showstop- 
per. The interior is blanketed in a giant artwork by 
Arno Coenen depicting a profusion of larger-than-life 
fruits and vegetables. It's also the largest indoor market 
in the Netherlands, with around 100 stalls and 20 shops 
and restaurants, from a Sicilian-inspired pasta bar to 
a Middle Eastern cafe. Don't miss 
Aged local cheese, or 
Rotterdamsche Oude Kaas, 
sold at the shop of the 
same name, markthal.nl. 



ST. ROCH MARKET. 

NEW ORLEANS 

One of the oldest open-air markets 
in the region, St. Roch had a major 
refurbishment post-Katrina— and 
has never looked better. It's now 
enclosed, with vendors specializing 
in everything from local produce 
to Korean-Creole fusion. Don't miss 
Dirty Dishes' “munch" crepe 
(pulled pork, mac and cheese, bar- 
becue sauce), strochmarket.com. 


REPORTED BY: Jay Cheshes, Howie Kahn. Carey 
Jones. Emily Mathieson. Shane Mitchell, 

Pat Nourse, Matt Rodbard, Nate Storey, and 
Anya von Bremzen. 


TRENDING 


Pickles 



Pucker up: Chefs are 
fermenting every veggie 
(and fruit) imaginable. 
Bone marrow comes with 
pickled mushrooms 
at Louisville's MilkWood 
(milkwoodrestaurant.com], 
and beet-pickled deviled 
eggs are a staple at 
Portland's Griiner (gruner 
pdx.com]. SteveMcHugh, of 
Cured (curedatpearl.com], 
in San Antonio, experi- 
ments with chayote, 
baby celery, even tapioca. 
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CLOCKWISE FROM TOP RIGHT: RUSH JAGOE/COURTESY GF ST, RGCH MARKET; JAN VAN HELLEMAN; MICHEL PORRO/GETTY IMAGES; MAJA TINI JENSEN; RENE RGSLEV, ILLUSTRATIGN BY KATE BINGAMAN-BURT 




INTRODUCING THE 

FAMILY TRAVEL ASSOCIATION 


From indelible memories, to family bonding and 
learning that lasts a lifetime— the benefits of family 
travel are endless. The Family Travel Association 

was created to inspire families to travel, promote 
child-friendly trips, simplify the planning process, 
and advocate travel as an essential part of every 
child’s education. 

Travel + Leisure has joined forces \A/ith the FTA 
to support this important initiative. We invite our 
marketing partners to get in on the action and tap 
into our exciting programs and opportunities. 


GET ON BOARD 

Visit FAMILYTRAVEL.ORG 


PASS ON 

YOUR LOVE OF TRAVEL 


To learn more, contact Rainer Jenss at rainer@FamilyTravel.org 
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IsItTime 
to Ry Private? 

Private jets are becoming more accessible than ever, with new 

companies bringing down the price and putting the booking process 
at your fingertips. A GuLfstream may be the new business class. 

BY SETH MILLER ILLUSTRATION BY LULU 
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THE APPEAL OF PRIVATE AIR TRAVEL is hard to ignore: easy-to-reach 
airports, quiet terminals, no lines or long waits, reliable departure 
times, a peaceful flight. Traditionally, such privilege came at a steep 
price. You either had to charter your own aircraft with a broker or 
invest in a fractional ownership plan. With the advent of by-the-hour 


programs like the Marquis 
Jet Card from Netjets, 
prices have come down a 
bit in recent years, though 
paying $S ,000 an hour (or 
more) for a private plane is 
still relatively common. But 
several upstart companies 
are now allowing travelers 
to book single seats rather 
than entire planes — finally 
making this form of travel 
relatively affordable 
for people wbo don’t count 
themselves among the 
mogul and movie-star set. 

The most innovative of 
these companies are those 
offering all-you-can-fly 
club memberships within 
a specific region. The 
model is relatively simple: 
a flat-rate monthly fee 
provides access to a fleet of 
planes operating between 
a group of cities at fixed 
departure times; you get 
guaranteed reservations 
for a certain number of 
flights and space-available 
ones for the rest of the 
month. Though these clubs 
focus primarily on frequent 
business travelers plying 
a limited but bigb-demand 


network of routes, they are 
starting to broaden their 
appeal by adding leisure 
destinations and some- 
times offering guest passes 
and discounted member- 
ships for families. 

California-based Surf 
Air, currently king of tbe 
space, pioneered the club 
model in 2013 with daily 
charter flights between 
Silicon Valley and Los 
Angeles. By this fall, it will 
offer members 90 daily 
connections between 11 
destinations (including Las 
Vegas, Palm Springs, and 
Sonoma County), nearly 
all on a fleet of eight-seat 
Pilatus PC-12 turboprop 
planes. Memberships start 
at $1,750 amonth, which 
grants unlimited access to 
the company’s network, 
two reservations at a time. 

As Surf Air expands, 
other companies are follow- 
ing on its heels. Texas-based 
Rise, which launched in 
May, offers daily weekday 
flights between Austin, 
Dallas, and Houston this 
summer. On weekends, it 
flies from these cities to 


KNOW YOUR 
PRIVATE JET 



GULFSTREAM IV 
Long-range jet of choice for 
bicoastal moguls; known for plush 
interiors that can seat up to 19. 



PI LATUS PC-12 NG 
Short-range, super-reliable turbo- 
prop with up to nine seats; the extra- 
small bathroom is best avoided. 



CESSNA CITATION X+ 
Rolls-Royce-powered long-range 
jet with room for 12; the 
fastest corporate jet in the skies. 


the resort destinations of 
Vail, Colorado, and Seaside, 
Florida. On the East Coast, a 
cofounder of Surf Air has 
just launched Beacon, 
which operates between 
New York City and Boston, 
with seasonal flights to the 
Hamptons and Nantucket 
on the horizon. 

The most ambitious of 
tbe all-you-can-fly clubs is 
Clipperjet, which is fo- 
cused on bigger markets: 
transcontinental and 
international travel. It uses 
the membership model 
(from $9,700 a month) for 
flights between New York 
City and Los Angeles on 
luxe Gulfstream IV jets. If 
all goes well, the company 
will soon expand to six 
more city pairs, including 
New York to San Jose and 
Los Angeles to Chicago. 
Clipperjet CEO James 
Occhipinti, who has along 
history in commercial 
aviation (including a stint 
with American Airlines), 
sees the potential to scale 
up wherever there’s a 
consistent demand for 
premium seats — including 



THE 

PlAYERS 

A cheat sheet 
to the new single- 
seat private-jet 
membership clubs. 


SURF AIR 

Flies out of 
seven airports in 
California, as well 
as Las Vegas, with 
four more coming. 
Cost Entry- 
level members 
($1,750 per month) 
start with two 
one- way reserva- 
tions each month. 
surfair.com. 


RISE 

\A/eekday flights 
between Houston, 
Austin, and 
Dallas; weekend 
service to Vail and 
Seaside, Florida. 
Cost From $2,000 
a month for two 
one-way reserva- 
tions at a time and 
$750 companion 
tickets, iflyrise.com. 


BEACON 

Daily flights be- 
tween N.Y.C. and 
Boston; seasonal 
ones to Nantucket 
and the Hamptons. 
Cost $2,000 a 
month for four 
one-way reserva- 
tions at a time; 
add a family mem- 
ber for $1,200. 
flybeacon.com. 


CLIPPERJET 

Currently flies 
between N.Y.C. 
and L.A. (with six 
more city pairs 
in the works). 

Cost From $9,700 
a month for four 
guaranteed one- 
way trips, plus 
unlimited space- 
available seats. 
flyciipperjet. com. 


BLACKJET 

Flies customers 
between N.Y.C. 
and Florida, as 
well as the L.A.- 
San Francisco- 
Las Vegas triangle. 
Cost From $5,000 
a year to join, plus 
the cost of flights 
(approximately 
$1,600 to $2,600). 
blackjet.com. 
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SAVINGS NO 

MATTER YOUR RIDE 


GET A FREE INSURANCE QUOTE TODAY. 


GEICO.COM 


1-800-947-AUT0 


LOCAL OFFICE 


Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. Motorcycle coverage is underwritten by GEICO Indemnity Company. Boat and PWC coverages are written through Seaworthy Insurance Company, a Berkshire Hathaway 
affiliate, and through other non-affiliated insurance companies, and are secured through the GEICO Insurance Agency. GEICO is a registered service mark of Government Employees Insurance Company, Washington. D.C. 20076: a Berkshire Hathaway Inc. subsidiary. GEICO Gecko 
image ©I999-2DI5.©20I5 GEICO 





/ upgrade / 


flights between New York 
and London or Los Angeles 
and Tokyo. Efficiency and 
privacy are significant 
parts of the offering, 
but Occhipinti suggests 
that hospitality plays 
an important role as well, 
and has been looking 
to luxury hotels for service 
and design cues. Another 
crucial selling point for 
these clubs: the inevitable 
networking opportunities 
provided by a kind of 
country club for high-net- 
worth fliers. 

Blackjet has a slightly 
different take on the 


seat between New York 
City and south Florida 
often goes for $2,600; 
between Los Angeles and 
San Francisco, it costs 
around $1,600. 

One thing all these com- 
panies have in common 
is the ability to skirt FAA 
regulations that make it 
difficult to sell individual 
seats on a charter service. 
For the time being, they’ve 
managed to avoid any 
regulatory challenges. And 
though the survival rate 
for upstarts in the aviation 
world — commercial or 
private — is generally low, 


Finally, flying private is relatively 
affordable for people who 
don’t count themselves among the 
mogul and movie-star set. 


membership approach. 
The company has created 
a unique platform that 
allows it to match travel- 
ers with charter compa- 
nies that have open seats 
on flights between specific 
markets for a fraction 
of the typical tens of thou- 
sands it would cost to 
charter an entire plane. 
With Blackjet, a one-way 


it’s clear from their grow- 
ing membership numbers 
that these clubs are strik- 
ing a chord with travelers 
well beyond the traditional 
ultrarich demographic. 

For premium-cabin fliers 
who are fed up with the 
frustrations of commer- 
cial air travel, a private-jet 
club may be just what 
they’re seeking. 


And if you want the whole plane.... 

It’s not just single-seat membership clubs that are 
changing the rules for private-jet travel. A handful of 
companies are harnessing technology to make it 
easier to book entire planes in more creative— and 
more cost-effective— ways. JetSmarter (jetsmarter.com) 
takes advantage of so-called "empty-leg flights,” 
when a charter plane repositions without passengers. 
An $8,500 annual fee gives members access to these 
otherwise empty flights for free, but nonmembers can 
also book planes via the company's app at a discounted 
rate. A flight from the Hamptons to Washington, D.C., 
for example, may go for $2,000— more than 70 percent 
less than usual. For travelers who can be flexible 
about their destination and schedule, access to such 
flights can open up a world of possibilities. The caveat: 
you may not find an empty-leg return flight, so be 
prepared to buy a one-way ticket home. 

JetSuite (jetsuite.com), a membership-based charter 
company with a fleet of Embraer Phenom 100 and 
Cessna Citation CJS jets, allows nonmembers to book 
empty-leg segments at cut-rate prices— as low as $563 
for a flight from Teterboro to Palm Beach. Look for the 
company's SuiteDeals on its website and Facebook page. 

If you have the means to charter an entire plane to 
wherever you'd like, the options are also expanding. 
Instead of working through a broker, now you can 
search for, compare, and book directly through an app 
like Victor (flyvictor.com). The well-funded. London-based 
start-up recently launched in the States with a promise 
to bring transparency to the chartering process through 
a simple-to-use interface. (Like JetSmarter, it offers alerts 
on discounted repositioning flights.) It's the best of sev- 
eral new companies aiming either implicitly or explicitly 
to be the Uber of the skies. 



r A nr nr r how does the private-jet experience stack up to what you get with a commercial flight? Here's a closer 
t flu t Urr look at a one-way flight between New York City and Los Angeles on both ClipperJet and American Airlines. 


CLIPPERJET 

$2,425 ($9,700 
monthly for at least 
four one-way trips). 

One flight per day, 
six days a week; 
times selected by 
member-run board. 

Teterboro to Van 
Nuys. No check-in 
or security lines; 
passengers can 
arrive within min- 
utes of departure. 

14-person 
Gulfstream iV with 
leather seats, Wi-Fi, 
hors d'oeuvres, and 
high-end wines. 

Four hours, 

20 minutes, 
gate to gate. 

Privacy and a sig- 
nificantly faster 
: experience, for a 35 
percent premium. 




/N 

/\ 



COMPANY 1 

1 PRICE 1 

1 SCHEDULE 1 

1 AIRPORTS 1 

1 AIRCRAFT 1 
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AMERICAN 
AIRLINES 
FIRST CLASS 

Approximately 

$1,800. 

: Choice of 13 direct 
j departures daily. 

JFK to LAX. 
First-class passen- 
gers receive 
expedited check-in 
and access to the 
club lounge. 

Airbus A321 
with lie-flat seats, 
Wi-Fi, in-flight 
entertainment, and 
full meal service. 

Six hours, 20 min- 
utes, gate to gate.* 

More departures to 
choose from— 
and lie-flat seats 
for travelers 
who want sleep. 


'According to FiveThirtyEight's fastest-flight online tool. 
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The lake brought us together. 
Life here sets us apart. 



80 miles east of Atlanta | 75 miles of shoreline | 37 Member-led social clubs 
21 miles of hiking and biking trails | 16 tennis courts | 9 restaurants 
6 Vz golf courses | 4 marinas | The Ritz-Carlton Lodge 
One extraordinary lifestyle 

FindyourcommunityatReynoldsPlantation.com/Travel I 888-748-3949 

Homesites under $100K to $1.5m+ \ Residences from the $300’s to $4m + 


ON LAKi aCONIt 


Realestateand Other amenitiesare owned by Oconee Land Development Company LLCand/or Other subsidiaries aid affiliatesof MetLife, Inc. (collectively. ILDC or "Sponsor") and by unrelated third parties. Reynolds Plantation Properties, LLCC'RPP") is theexclusive listing agentforOLDC-owied 
properties in Reynolds Plantation. RPP also represents buyers and sellers of properties in Reynolds Plantation which OLDC does not own ("Resale Properties"). OLOC is not involved in the marketing or sale of Resale Properties. This is not intended to be an offer to sell nor a solicitation of offers 
to buy OLDC-owned real estate in Reynolds Plantation by residents of Hi, iD,ol or any other jurisdiction where prohibited by law. As to such states, any offer to sell or solicitation of offers to buy applies only to Resale Properties. Access and rights to recreationalamenities may be subject to fees, 
membership dues, or other limitations, information provided is believed accurate as of the date printed but may be subject to change from time to time. The Ritz-Carlton Lodge is a private commercial enterprise and use of the facilities is subject to the applicable fees and policies of the operator. 

For OLDC properties, obtain the Property Report required by Federal iawand read it before signing anything. No Federal agency has judged the merits orvatue, if any, of this property. Void where prohibited 
by law. WARNING: THF CALIFORNIA DEPARTMFNT OF REAL ESTATE HAS NOT INSPECTED, EXAMINED, OR DISOUALIFIED THIS OEFERING. An offering statement has been filed with the Iowa Real Estate 
Commission and a copy of such statement is available from OLDC upon request. OLDC properties have been registered with the Massachusetts Board of Registration of Real Estate Brokers and 
jS I Salesmenatl000WashingtonStreet,Suite710,Boston,Massachusetts02118-til00andtheBureauofConsumerFinancialProtectionatl700GStreetNW,Washington,D.C. 20552. Certain OLDC 
teal properties are registered with the Department of Law of the State of New York. THE COMPLETE OFFERING TERMS ARE IN AN OFFERING PLAN AVAILABLE EROM SPONSOR. PILE NO. HU-flOOl. 
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TURNING THE TABLES 

FOUR SERVICES THAT ARE CHANGING THE WAY W^BOOK RESTAURANTS 


THEM TEST 



EVEN AS OTHER ASPECTS 

of travel have been revolution- 
ized by new technology over 
the past decade, making 
a restaurant reservation has 
remained relatively static: ei- 
ther head to OpenTable or pick 
up the phone. But a handful 
of services are changing that 
picture. Foremost among them 
is Took, a platform by Chicago 
restaurateur Nick Kokonas 


(co-owner of Alinea and Next) 
that enables restaurants 
to sell "tickets" from their 
websites, requiring diners to 
book a table and pay for the 
meal all at once. For restau- 
rants, this reduces no-shows 
and opens the door for dy- 
namic pricing; diners get more 
transparency in the booking 
process and the chance to 
score deep discounts on slow 


nights. Took is already being 
used by Kokonas's restaurants 
and Thomas Keller's Per Se 
and French Laundry, among 
a growing number of other big- 
name spots. 

The idea of supply and 
demand is also at the heart 
of Tables and Resy, two apps 
that sell reservations when 
they're most limited— at the 
last minute. Those VIP tables 


that hot restaurants tradition- 
ally held for concierges are 
now available to the public 
for a $20 to $30 surcharge. 
The app Reserve, on the 
other hand, actually channels 
a concierge, recommending 
restaurants and arranging 
your bookings for a $5 fee. 

It also links to your credit card, 
so you can skip the bill. 

— SETH PORGES 



WHEELS UP 

T+L'S FAVORITE NEW 
SUITCASES-IN WHATEVER 
SIZE YOU NEED. 

1. RImowa's spacious 29-inch 
Bossa Nova ($1,495; rimowa.com) 
protects belongings with its pad- 
ded lining and polycarbonate shell. 

2. The Philippe Starck-designed 
La Habanack suitcase from Delsey 
($680; delsey.us) maximizes inte- 
rior space, so you get the most 
from your 24 inches. 

3. From Tumi, this limited-edition 
leather carry-on ($1,895; tumi.com) 
meets all airline size restrictions. 
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sleep like a rock. 

The non-habit forming 
sleep-aid from the 
makers of NyQuil™ 

* Sleep easily. 

Sleep soundly. 

And wake refreshed. 



* Um ot dir«d*d lor occoiional lixpi m nott. Rood ooch lobol. 

Keep out of reach of children. © Procter & Gamble, Inc., 2014 
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BOMelTIIANSLATIONAPPS 

DID YOU HEAR THE ONE ABOUT the traveler who told a Parisian wait- 
ress that he was pregnant instead of full? He could have used a good 
translation app. Here's what T +L tech correspondent Tom Samiljan 
uncovered while testing the latest tools throughout Europe and Asia. 



Free; Android, iOS 


Google will generate a written 
translation for anything that you 
type, speak, photograph, or 
draw on your touoh screen. For 
nearly half of its supported 
languages, it also offers audio 
translations— and the number 
keeps growing. Bonus: a new fea- 
ture listens for two languages 
at once, providing the spoken 
and text translations for both sides 
of a oonversation in real time. 


The Good Google's translations 
are incredibly comprehensive— if 
occasionally clunky. For exam- 
ple, a French sign saying “Cedez 
ie passage" yielded the English 
“You do not have the priority." 

The Bad When it comes to Asian 
characters, results can be nonsen- 
sical: on a Chinese menu, “egg- 
plant with basil” somehow became 
“nine eggplant." 



TRIPLINGO 

$9.99 per month; 
Android, iOS 


HOW IT WORKS 

This voice translator piles on the 
bells and whistles, offering 
several translations for nearly any 
given phrase— including formal, 
casual, and slang versions— as 
well as helpful phonetic guides, it 
also comes with instructional 
phrase books, audio lessons, and 
tip sheets on local etiquette. And 
if all else fails, it can connect you 
with a human translator for an 
extra fee ($24.99 for five minutes). 


FIELD NOTES 

The Good The phrase book's 
varied translations give you a 
much more sophisticated sense 
of the language: French options 
for “I'm doing very welt" ran 
the gamut from the format “Je 
vais tres bien" to the idiomatic 
“Qa roule" (literally “It's rolling"). 

The Bad The cost. A free version 
exists, but it includes a mere 20 
phrases per language. 



$4.99; Android, iOS, 
Windows Phone 


Beyond translating typed and 
spoken phrases, this app lets you 
slow down (or speed up) the 
corresponding audio playback so 
that you can work on accurate 
pronunciation. You can also save 
translations for recurring refer- 
ence by marking them as favorites 
or sending them to yourself in 
an e-mail. Tip: saving your trans- 
lations in Evernote can help you 
create a personalized phrase book. 


The Good Translations were fast 
and accurate, and the time- 
saving ability to bookmark trans- 
lations spares you from looking 
up the same phrase (e.g., “Is 
it spicy?") over and over again. 

The Bad Phonetic English 
spellings for languages with 
different alphabets— like Flebrew 
or Arabic, for instance— were 
nearly impossible to pronounce. 



WAYGO 

Free: Android, iOS 


HOW IT WORKS 

Field your phone's camera up to 
anything written in Chinese, 
Japanese, or Korean and it will 
produce an English translation 
on the spot. The app stores a his- 
tory of your translations and 
saves your favorites, so you can 
easily retrieve the directions 
to your hotel for a local cabdriver. 
You're limited to 10 daily trans- 
lations with the free app; up- 
grade for unlimited use ($8.99). 


FIELD NOTES 

The Good The photo translation 
is the fastest and most accurate 
around. It had no problem 
identifying “eggplant with basil" 
on the same Chinese menu 
that stumped Google Translate. 

The Bad The interface is highly 
sensitive to movement and 
difficult to focus. Another annoy- 
ance: only being able to see a 
few translated words at a time. 
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90, with 38 offering voice trans- 
lations (at last count). 


Downloadable translation packs 
are available for 50 languages. 


It may not be perfect, but we 
love the number of languages— 
and the price. 


NUMBER OF LANGUAGES 

23, from Arabic to Vietnamese. 


OFF-LINE CAPABILITY 

The phrase books and tip sheets 
work connection-free. 

OVERALL ASSESSMENT 

Great for business travelers, who 
can summon live support for 
nuanced translations in as little 
as 30 seconds. 


92 total, with 27 offering voice 
translations. 


None, 


Better for audio than text trans- 
lations; too bad it doesn’t support 
a larger number of languages 
with voice. 


NUMBER OF LANGUAGES 

Three (Spanish and French are 
on the way). 


OFF-LINE CAPABILITY 

Everything but the supplemental 
language packs works off-line. 


OVERALL ASSESSMENT 

Without the ability to translate 
English into any other language, 
you'll need other apps. 
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Be re-inspired by an all new Ojai. For nearly 1 00 years, Ojai Valley Inn & Spa has drawn people together 
for the best of California — world-class v alley -to-table cuisine, the spa and wellness lifestyle, active outdoor adventure, 
and once-in-a-lifetime events. And this season, you will discover an authentic re-imagination of some of the resort’s 
key amenities. There’s a new ultra-luxury pool with private cabanas and views of the valley, a guest-centered, intimate 
welcome experience, expanded culinary and cocktail programs, and even a brand new marquee restaurant. 

What could you do with a moment away? Call 844-278-5337 to reserve your time. 
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0|AI VALLEY INN G SPA 

OjaiResort.com 

2015 Ojai Valley Inn & Spa 





TRY TRAVEL + LEISURE 
ELITE TRAVELER 
TODAY AND GET YOUR 

FIRST MONTH FREE. 


LIVE THE ADVENTURE WITH TRAVEL + LEISURE ELITE TRAVELER 
AND ENJOY EXCLUSIVE MEMBERSHIP BENEFITS. 


> ACCESS TO A FULL SERVICE TRAVEL AGENCY 

> EXPERT RECOMMENDATIONS AND TRAVEL TIPS 

> SAVINGS WHEN YOU SHOP WITH OUR 
EXCLUSIVE PARTNERS 

> 24/7 CONCIERGE SERVICE TO ASSIST 
YOU WITH ANY AND EVERYTHING 


Visit tlelitetraueler.com/specialoffer 

to take aduantage of this 
excLuslue membership offer. 


This offer is for new members only. First month free. Subsequent months billed at rate in effect. 



/JULY2015/ The rise and rise of Austin’s food scene | A New Nordic 
revolution in Greenland I England’s latest farm-to -table 

mecca, the CotSWOlds | Eating for sport in Singapore 



BELLY 


Ribs, brisket, sausage, 
and bides from Franklin 
BBQ. OPPOSITE; Chef Paul 
Qui sears yellowtail on 
binchotan charcoal for his 
new restaurant, Otoko. 
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~EVM rY day, 164 PEOPLE MOVE TO AUSTtN, 

Texas, the nation’s second-fastest-growing city. The 
next morning, they all get in line at Franklin BBQ. 

There are always 164 people inline at Franklin BBQ; 
I suspect there maybe some city ordinance requiring 
H this. That Aaron Franklin is justly hailed as Austin’s fin- 
H est pit master is all the more impressive for a 36-year- 
H old ex-punk- drummer who stumbled into the craft. “I 
H\vasa professional beer drinker and rock-and-roller, 
music fuU-time,” he says. “I had zero barbecue 
experience until my mid twenties. When I cooked my 
ftrst brisket, I actually had to search ‘howto cook bris- 
ket’ online.” 

Franklin soon learned enough to start selling his 
food out of a trailer parked by I-3S. His legend grew 
quickly, alongside the city itself. Six years later, he 
works out of a proper two-story building, where six 
post-oak-fired smokers (some named for hardcore 
bands) turn out a ton of smoked meat per day. Which 
still isn’t enough to feed everyone in the queue. 


The more of Franklin’s barbecue I eat — his brisket, 
his ribs, his juice-bursting links — the more I’m con- 
vinced he’s a cosmic smoke-sorcerer sent to save us 
from our boring Earth food. What’s the secret? “There 
are amUlion variables inbarbecue, and they aU matter,” 
he says. One stands out: unlike most of the old-school 
guys, Franklin is obsessive about sourcing. “Nobody 
traditionally cared about the meat — it was corporate, 
feedlot beef-in-a-box.” Franklin buys his brisket from 
Creekstone Farms, at upwards of $4 a pound. 

Austin is of course synonymous with barbecue, but 
until lately, there were few standouts in the city proper, 
says Matthew Odam, restaurant critic for the Austin 
American- Statesman. “To get it done right,” he says, 
“you had to drive out of town” — to rural outposts like 
Lockhart, home to the holy smoke trinity of Black’s, 
Smitty’s, and Kreuz Market. (Black’s, the best of the 
three, ftnally opened an Austin location last fall.) 

But now a new BBQ guard has arrived in town, shar- 
ing Franklin’s attention to detail and rebel heart. At 
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FROM LEFT: 
Behind the bar 
at the popular 
Mezcalen'a 
Toba[a;thepitsat 
Franklin BBQ; 
PaulQui (right) 
with Yoshi Okai, 
the head chef 
of Otoko, in 
the dining room ) 
of Qui. 
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Micklethwait Craft Meats, a ramshackle camper serving 
terrific pulled pork and jalapeno-cheese grits, the stereo 
favors Dinosaur Jr. over Junior Walker. At La Barbecue, 
the sound track hews to Guided by Voices, and the mol- 
ten brisket rivals Franklin’s for best in town. Franklin’s 
own favorite? Valentina’s Tex Mex BBQ truck, where 
handmade tortillas are filled with impeccably smoked 
brisket and camitas. “I don’t eat muchbarbecue myself,” 
he admits. “But man, Valentina’s is rad.” 

I mention Franklin and his cohort up front because 
barbecue’s upward trajectory is a parallel for Austin 
dining in general. Let’s face it, even six or seven years 
ago, the idea of traveling here solely for great restau- 
rants would have been, well, weird (to borrow a term 


emerging tech industry was laying the foundation for 
a wave of upstart, chef-driven restaurants. That was 
year one in the history of New Austin Dining, when 
Tyson Cole opened his pioneering Uchi, where Qui 
started his career. At the same time, the city was gain- 
ing buzz and international prestige from South by 
Southwest and its ever-expanding spin-off events. And 
of course Austin’s rep for livability hasn’t hurt either. 
Where once it was a challenge to find staff willing to 
move here, Qui says, now Austin is “no longer a field 
assignment” and attracts kitchen talent from all over, 
much as its music scene draws players. And they’re 
prepared to put down roots. 

It also helps that Austin is no longer a proverbial is- 



from Austin’s playbook). Sure, there were plenty of 
killer bars, and all manner of food trucks catering to 
drunk people outside those bars. But destination din- 
ing? Not so much. 

Even Paul Qui, the local hero turned Top Chef win- 
ner, who’s done as much as anyone to raise his town’s 
profile with his food-truck empire and award-winning 
restaurant Qui, admits that Austin was not his first 
choice. “My plan was to save some money and move to 
New York,” he recalls. “But then I started seeing Austin’s 
potential, the passion of the people I worked with — and 
suddenly my mind-set switched. Spending my whole 
career here? I’ve met more chefs and restaurateurs I 
admire than I would have if I’d moved away.” 

Qui, who grew up in Houston, arrived in Austin in 
2003, just as that perfect combination of low rents, a 
youthful population, and grown-up capital from an 


land in the sea of Texas: “in it, but not of it,” as the old 
line held. Culturally and politically that can feel like the 
case, but agriculturally and culinarily, it’s a different 
story. Austin chefs are relying more and more on re- 
gional farms and foodstuffs, forging new collabora- 
tions with small-scale Texan farmers. Because of that 
back-and-forth, “there’s been avast improvement in 
the quality of ingredients,” says Bryce Gilmore, chef- 
proprietor of two Austin standouts. Barley Swine and 
Odd Duck. “The farmers are listening to us, and they’re 
more open to trying new crops and techniques.” Making 
the most of that bounty, Gilmore and several of his col- 
leagues are advancing anew, proudly Texan cuisine. 

At the year-old Dai Due, owner Jesse Griffiths, who 
grewup in Denton, relies on ingredients sourced (most- 
ly) within a 30-mile radius. “I wanted to explore what 
would happen if we ate within our own resources,” says 


92 




THIS PAGE, 
CLOCKWISE FROM 
TOP: Head butcher 
Julia Poplawsky at 
Dai Due; monkfish- 
liver nigiriUom 
Otoko;chef 
ThaiChangthongat 
Thai-Kun, one of 
PaulQui's East Side 
King food trucks; 
Contigo's outdoor 
patio; Contigo co- 
owner and chef 
Andrew Wiseheart 
(leftjmth co-owner 
Ben Edgferton; 
'waterfall pork" from 
the Thai-Kun food 
truck. OPPPSITE, 
FROM LEFT: Slicing 
the brisket at La 
Barbecue; South 
Congress Avenue. 
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CLOCKWISE FROM TOP: cr , ^ 

Meyer-lemon-braised octopus 
with smoked sweet potato at 
Lenoir; practicing the two-step 
at the White Horse honky-tonk; 
pork belly and watermelon 
radish from Uchi; Tyson Cole, 
chef-owner of Uchi and Uchiko; 
chef Miguel Vidal of Valentina's 
Tex Mex BBQ food truck. 
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the full-bearded, redheaded chef, who looks like Paul 
Giamatti starring in a ZZ Top biopic. Other regions have 
sprouted their own foodways; why not this one? “If cen- 
tral Texas had a truly regional cuisine,” he asks, “what 
would that look like?” In Griffiths’s iteration, it would 
look like elk tartare and rillettes of venison, mesquite- 
grilled sourdough with tangerine-infused lard, a 
SO-ounce rib eye fired over peach or mesquite wood, 
prickly-pear sorbet, and an all-Texan wine list. 
(Highlight: a delicate Aglianico from Duchman Winery 
in Driftwood.) Griffiths, an avid hunter and fisherman, 
does his part as well. During my visit a whole feral pig — 
felled by the chef — flew by on the meat trolley that runs 
over the bar. It was hound for the knife of head butcher 
Julia Poplawsky, who broke it down in record time. 

At Lenoir, a chic little south-side bistro, Todd 
Duplechan’s self-styled “hot climate” cuisine traces the 
links between Texas and other sunbaked regions like 
North Africa, Spain, India, and Southeast Asia. The idea 
is to serve food suited for sultry locales: lighter, spicier. 


brightly acidic dishes, prepared with a minimum of 
butter, cream, and gluten. In Duplechan’s cooking, far- 
fetched flavors accent near-fetched ingredients, from 
a jerk quail with pecan butter and persimmon to an 
Indian dosa with seared antelope heart and Ethiopian 
berbere. It’s fusion cooking, essentially, executed with 
rigor, restraint, and a clear sense of purpose. 

ACTUALLY, THAT PART ABOUT AUSTIN BEING 

an island in the seaofTexas? NeverreaUy true, says Ben 
Edgerton, co-owner of Contigo. “Austin is the only place 
in the country where I can wear my cowboy hat into a 
hipster bar and not get a second look,” he says. 
“Anywhere else? They’d laugh me right out ofthe joint.” 
The San Antonio native spent five years in the New York 
advertising world before returning to Austin to try his 
luck in restaurants. “My East Coast friends would aU 

(Continued on page 124) 
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O JOIN US FOR A TWITTER CHAT ABOUT TEXAS ON 
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Inunnguaq Hegelund, 
of Ulo restaurant in 
llulissat, Greenland, 
foraging wild mussels 
on the shore of 
the Arctic Ocean. 











More food is growing in Greenland than ever before— an unexpected 

consequence of climate change. And now, with so many new ingredients 
to work with, chefs on the island are forging the world’s freshest, 

most unlikely cuisine, by debbie pappyn | photographs by david de vleeschauwer 





FOR l)F](*ADE8 INOW. 

Greenland has been at the cutting edge 
of research into climate change — the 
tip of the melting iceberg, if you like. 

On this elemental, ice-bound island, 
the issue is impossible to ignore. Last 
year alone, average temperatures in 
southern Greenland rose by nearly 
a degree, part of an ongoing pattern of 
warmer weather. Meltwater from its 
ice sheets now contributes up to i mil- 
limeter a year to rising global sea levels. 

While these and most other conse- 
quences of global warming are omi- 
nous, to say the least, there has been 
one strangely positive outcome. For 
Greenlanders, the increase in summer 
temperatures has meant an unexpect- 
ed abundance of homegrown food. 
Where once it was the case that only 
potatoes and turnips grew here — 


and those only in the south, in the short-lived summer months — now large swaths 
of the island are sprouting, blooming, and fruiting in ways previous generations 
could never have imagined. 

Greenland’s chefs are working especially hard to turn the negative phenomenon 
of climate change into something deliciously positive. The results have been so im- 
pressive, it’s not hard to imagine that Arctic cooking could be the successor to 
Denmark’s much-vaunted NewNordic cuisine. Driving this culinary movement are 

ehefs like Jeppe Nielsen and Inunnguaq Hegelund, 
at Ulo restaurant in Ilulissat, and Bjorn Johansson 
at Hotel Hans Egede’s Restaurant Sarfalik, in the 
diminutive capital of Nuuk. Johansson, originally 
from Sweden, is creating extraordinary dishes 
from the island’s new bounty of indigenous ingre- 
dients. He has built relationships with Inuit hunt- 
ers and fishermen around the island, meaning he 
doesn’t have to import meat or fish from Denmark 
or elsewhere in Europe. His malt-stuffed reindeer, 
aecompanied by blood sausage flavored with 
smoked reindeer heart, carrot puree, parsley root, 
and baked onions, is one of the most intensely fla- 
vorful meals I’ve ever eaten. “In the cold Arctic cli- 
mate, animals grow more slowly and thus have 
more taste,” Johansson explained. Everything I ate 
at Sarfalik had come from a plant or animal har- 
vested in the wild — had grazed peacefully and blos- 
somed voluptuously, in pure soil and air. I could 
taste it in every mouthful. 

Ordinary Greenlanders are also reaping the 
benefits of tbe island’s warmer climate. It’s com- 
mon for people in tbe south, where much of the 
population is concentrated, to grow their own pro- 
duce. At Upernaviarsuk Experimental Farm, Efa 
Poulsen and his team man the Greenlandic gov- 
ernment’s agricultural research and training sta- 
tion, working to push the boundaries of what can 
be cultivated in this changing climate. These days, 
he said, even strawberries, iceberg lettuce, and to- 
matoes can flourish in polar soil. Gardeners and 
farmers have the added advantage of working in 
what remains one of the world’s least polluted en- 
vironments. “Thanks to our isolated loeation and 
the clean, dry air, this region is still mostly disease- 
and pest-free,” Poulsen told me. “Crops thrive 
without the need for insecticides here, so it’s a par- 
adise for organic food.” 

For this unique culinary destination, the is- 
landers I met may represent the future. Learn 
more about what they do on the following pages. 






A OLE GULDAGER, 
BEEKEEPER 

As the first beekeeper to 
successfully produce 
honey in the Arctic, 
Guldager is a true pioneer. 
By day, he manages the 
museum in Narsarsuaq, in 
southern Greenland. But 
in the summer months, 
when the wildflowers 
are in bloom, Guldager 
spends his spare time 
tending to his honeybees. 
He keeps them in a 
meadow of herbs and 
wildflowers: fitting fuel for 
what he claims is the 
most healthy honey 
in the world. “These bees 
feast on wild thyme, 
bellflowers, fireweed, and 
angelica," he explained. 
“They don't have to 
deal with pollution or 
chemicals. Wouldn't you 
produce liquid gold 
under those conditions?" 


BJORN JOHANSSON, 
RESTAURANT SARFALIK 

At Sarfalik, in the capital of Nuuk, 
dishes like angelica-blackened 
salmon with raw shrimp, dill- 
marinated cucumber, and 
Jerusalem artichoke (left) have 
earned Johansson the reputation of 
being one of Greenland's finest 
chefs. Originally from Sweden, he 
moved to the island in 2007 and 
quickly became hooked on its 
high-quality ingredients. "The most 
fascinating thing is that people 
still eat what is available locally," 
he said. "The hunters, the 
fishermen, all the ordinary people 
who go out picking herbs." 


ANDREAS PEDERSEN, 
BREWMASTER 

Soon after Andreas Pedersen 
left his native Denmark to become 
Immiaq's in-house brewmaster 
last year, he was inspired by 
Greenland's unique climate to 
develop new beer recipes. 
“We produce dark, creamy beer 
for the long polar winter and fruity, 
crisp versions for when the sun 
is out,” he told me. Locally 
picked ingredients include black 
crowberries, juniper 
berries, Arctic thyme, and 
narrow-leafed Labrador tea. 
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EFA POULSEN, 
EXPERIMENTAL GARDENER 

At the Upernaviarsuk Experimental 
Farm in Qaqortoq, Poulsen and 
his team are working to broaden the 
contents of islanders' farms and 
vegetable gardens. On a tour of his 
greenhouses and hotbeds, I nibbled 
on ultra-sweet carrots, fresh from 
the soil. With icebergs sparkling 
in the bay behind him, he picked a 
pepper from a plant and said: 

"Can you believe this is the first 
commercial batch of red chili 
peppers ever grown in Greenland?" 


SOFIE KIELSEN, HOME COOK 

A home food experience is one 
of the best ways to sample 
typical Greenlandic cooking. In 
Qaqortoq, I dined at the home of Sofie 
Kielsen— a lively 76-year-old in 
a flowery dress. Crocs, and woolen 
socks, who darted around her kitchen 
with the energy of a professional 
chef in her twenties. She made arctic 
char, smoked in a cabin at the end 
of her garden, with new potatoes 
straight from the soil, and a glorious 
tzatziki-styie dressing made with 
homegrown garlic and herbs. "I 
like to keep it simple and easy. Pure, 
just like the Arctic air," she said. 


THE DETAILS Getting there, 
hotels, and more, page 118 


' INUNNGUAQ HEGELUND, 
FORAGER AND CHEF 

For the kitchen at Ulo, where 
Hegelund is sous-chef, he takes 
daylong foraging trips, bringing 
back mussels, berries, and 
a bouquet of wild herbs— all of 
which become part of Dio's 
Greenlandic buffet the following 
day. The restaurant has become 
known for taking the island's 
foraging tradition to new heights, 
with wild ingredients prepared 
in elaborate, inventive ways. 
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The private dining room at 
the cooking school Thyme. 
OPPOSITE, CLOCKWISE FROM 
TOP LEFT: Near the village of 
Kingham; gardening tools at 
Daylesford Manor; chocolate 
with honeycomb and creme 
fraiche ice cream at the 
Wild Rabbit, in Kingham; Bob 
Parkinson in tbe kitchen of 
Made by Bob, in Cirencester. 

PREVIOUS SPREAD: Plates 
of butter at the Wild Rabbit. 
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^ Londoners would drive up 

to the Cotswolds and be 
P'S B H happy with a chop, chips, 

L ^ ® and a pint — period,” said 

^ the chef Adam Caisley. 

“A roast on Sunday. A 
steamed pudding. Now....” His big, amused smile 
showed how outdated that kind of cooking has be- 
come in this verdant, sparsely populated region of 
central England. When I visited, Caisley was over- 
seeing the restaurant at the Wild Rabbit, a rustic 
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boutique hotel that opened two years ago in the vil- 
lage of Kingham. As he served me lunch of a deli- 
cately poached wild sea bass with baby leeks and 
clams, followed by a playful and delicious Pimm’s 
jeUywithelderflowerandlemonade sorbet, he struck 
me as the new model for a chef in the Cotswolds. 
Square-jawed and effortlessly confident, he sent 
dishes prepared with French and Italian techniques 
into a dining room that, with its rough-hewn tables 
and stone walls, was the embodiment of contempo- 
rary farm-to-table chic. Before Carole Bamford — 


who owns the Wild Rabbit as well as the nearby 
Daylesford Farm, one of the area’s most popular 
destinations — invited him to work for her, he had 
trained with the culinary legends Guy Savoy in 
Paris and Michel Roux at Le Gavroche in London. 
It used to be that if you were young and ambitious, 
like Caisley, you didn’t come to the Cotswolds to 
make a name for yourself. But that has decidedly 
changed in recent years. 

In fact, not long after I met Caisley, he took his sig- 
nature style to the Feathers, a venerable restaurant 
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in nearby Woodstock that sits at the gates of the Ba- 
roque 18th-century estate Blenheim Palace. Replac- 
ing him at the Wild Rabbit was Tony Parkin, an even 
younger up-and-comer, who told me that the Cots- 
wolds food scene reminds him of the culinary world 
of Copenhagen, where he spent several years in the 
kitchen of the Michelin two-starred Kommendant- 
en. “Here there’s not only organic farmland, there’s 
even more wild produce than I found foraging in 
Denmark,” he said. “I fell in love with the place.” 

During my meal at the Wild Rabbit, I watched a 


pheasant outside picking at seeds near a gleaming 
new Porsche Spyder. That evening, as Kingham’s 
iconic limestone houses took on a golden hue in 
the setting sun, the hotel’s courtyard filled up with 
well-heeled Londoners in Chloe and Prada, who 
nibbled on house-made charcuterie and sipped 
Prosecco cocktails before heading inside for dishes 
like crab-and-scallop ravioli and thick steaks 
from the top-of-the-line Josper griU. These images 
seemed to me as representative of the Cotswolds to- 
day as the waJkingbridges of Bourton-on-the-Water, 
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Dubarry boots at Lower Slaughter 
Manor, a hotel in a restored 
17th-century estate. OPPOSITE, 
CLOCKWISE FROM TOP LEFT: Emily 
Watkins, chef-owner of the Kingham 
Plough; croquet mallets on the 
lawn of Lower Slaughter Manor; 
halibut with mussels and heritage 
potatoes at the Kingham Plough; 
the Cotswolds' ubiquitous sheep. 


or the hand-painted sign I saw on a nearby gate that 
read open to everyone who loves exploring 

THE WOODS AND MEADOWS. 

t he area is hardly unaccustomed to luxury. 
Only a two-hour drive from central London, 
it has long been known as an upscale week- 
end refuge, thanks to its graceful, generous 
estates, old-world hotels, and rolling green hills. 
Celebrities like Kate Moss, Kate Winslet, and Damien 


Hirst own homes here. Given the region’s agricul- 
tural bounty and the food frenzy that has swept 
London during the past decade, it was inevitable that 
the Cotswolds wouldbecome a culinary destination. 
If the Brits who visit today are going to be content 
with chops, chips, and a pint, the chop must come 
from a heritage-breed pig, the chips from heirloom 
potatoes, and the pint from a local brewery. 

Long before these new (Continued on page 122) 

THE DETAILS Hotels and restaurants, page 120 
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Eating is a sport 
in Singapore, a place of 
unusually informed diners 
who take great pride 
in the melting-pot 
cuisine of their homeland. 
HOWIE KAHN reveals 
why the city-state, and 
its insatiable residents, 
keep drawing him 
back for one more meal. 


Photographs by 
OARREN SON 



From far left: Wine 
dealer Henry 
Hariyono ponders 
a course during 
dinner at Shinji 
by Kanesaka; leeks 
with hazelnuts and 
brown butter at 
Burnt Ends; the 
Singapore skyline 
with the Marina 
Bay Sands in the 
foreground; chef 
Ryan Clift plating a 
dish of foie gras at 
the Tippling Club. 



GAMES 



WE WERE 

FOUR 

COURSES 

INTO 

DINNER 


in the private room of Shinji by Kanesaka, an omakase 
restaurant in the arcade behind the stately hotel 
Raffles Singapore. Already we’d been served biolumi- 
nescent squid; hirame, conjugally wrapped around 
morsels of uni; and glass fish, tiny and transparent 
except for the blacks of their eyes. Now it was time for 
the abalone, which had been soaking up mirin, soy, 
and bonito broth vapors for the past five hours. As our 
host, Chris Lee, a4S-year-oldlocal designer wearing 
a Kanye West-style man-skirt, lifted the first mollusk 
to his mouth, he asked the table, “Is it male or fe- 
male?” He chewed ruminatively, then answered his 
own question. “Male. Texturally, it’s more dense, 
more like the sea. It’s more comprehensive.” 

“You have to chew it twice as long as other foods,” 
chimed in Henry Hariyono, 43, the general manager 
of Artisan Cellars, a dealer of rare wines. “But it’s 
twice as rewarding.” 

As the meal progressed, Lee, Hariyono, and Teng 
Wen Wee, a 33-year-old restaurateur, competed to 
drop the most food knowledge. They debated the 
merits of bafun uni (richer) versus murasaki uni 
(sweeter). They informed me that our squid, flown 
in from the Toyama prefecture of Japan, is in season 
for only three weeks. When the sushi courses began 
coming over the counter, the chef — Shunsuke 
Kikuchi, one of founder Shinji Kanesaka’s proteges — 
sent out multiple cuts of otoro, or tunabelly, each 
sliced through with a $3,000 knife. “The middle cut,” 
Hariyono said, “should look like the first day of snow.” 



Though this epic feast (stats: 17 courses, eight 
bottles of wine) was especially decadent, it was also 
characteristic of the way devotion and scholarship 
amplify the pleasures of food in this cuisine- 
obsessed 5.5 million-person city-state. Eating here 
also means constantly talking about eating — 
passionately, proudly, and knowledgeably. Ask any 
Singaporean stranger — cabdriver, store clerk, bank 
teller — about where and what they most like to eat, 
and you are likely to end up with a friend for life. 
Foodie-ism is a national religion, and the melting- 
pot dining culture, with its innovative, critically hailed 
restaurants and habit-forming street food, undercuts 
the notion that Singapore is, as some caU it, 
“Singa-bore” — a hypersanitized snooze fest long on 
global financial services and short on fun. For a 
culinary adventurer like me, the place is irresistible. 

I started eating before I’d even left Singapore 
Changi Airport. Minutes after deplaning, just past 
midnight on a balmy, tropical evening, I headed to 
the Killiney Kopitiam kiosk to marvel at the simple, 
craveable wonder ofkaya toast. Killiney, which 
opened in 1919 and became a chain in 1993, browns 
its toast evenly on a griU, then slathers it in butter 
and kaya, a sticky-sweet coconut jam. The bread is 
then assembled like a sandwich and served alongside 
soft-boiled eggs in a small ceramic bowl, the yolks 
serving as a dip. I was jet-lagged and needed a 
shower, but couldn’t help downing a second order 
while catching up on Hariyono’s Instagram feed, 
which featured glossy, alluring, Helmut Newton- 
style close-ups of local dishes. At home in New York, 
these images had only provoked wistful fantasy. 

But now I was back for my third visit in a year 
(that’s about 144 hours of transit time and more 
than 60,000 air miles, all told) for around-the-table 
camaraderie and around-the-clock caloric 
indulgence with my newfound comrades in food. 
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Clockwise from top 
left: Koichiro Oshino, 
the master chef at 
Shinji by Kanesaka; 
uni prepared 
by Oshino; grilled 
horsehead fish 
with marinated rice 
malt at Shinji by 
Kanesaka; a diner at 
Shinji by Kanesaka 
snaps a picture of 
a cut of tuna belly. 




T he next day didn’t really get going until I 

was served a fish head. Specifically, a king- 
fish head, prepared hy David Pynt at his 
restaurant. Burnt Ends. After a restorative 
morning round of more kaya toast at my 
hotel, I found myself sitting at along, 
boomerang-shaped har watching Pynt cook 
on the other side. Sporting a dark, burly beard and a 
leather apron that resembled body armor, the 31-year- 
old Australian worked the three elevation griUs and 
the four-ton brick, steel, and concrete oven he built 
himself, which stands over six feet taU and reaches a 
temperature of more than 1700 degrees. “I just call 
it my baby,” Pynt said. 

For the next several hours he worked his creation 
with paternal tenderness, manipulating fire to get aU 
the delicate bits of meat cooked and smoked just right 
for me and my dining companion — Loh Lik Peng, 
the co-owner and one of Singapore’s most prominent 
restaurateurs. Lee had told me that Loh possessed 
a tremendous appetite, something Loh immediately 
confirmed: “I ordered half a baby goat last time I was 
here,” he said. This time we started with smaller cuts 
of meat and seafood — quail with salsa verde and aioli; 
marron, a freshwater Australian crayfish, sprinkled 
with capers and parsley; lamb loin with carrots. 

Then came the fish head. Enormous, spade-shaped, 
and thatched with swaths of lemongrass and a 
mortar of miso, the dish was the embodiment of the 
country’s eclectic taste in food. Cooked by a progres- 
sive Aussie, it combined Chinese, Malaysian, and 
South Indian culinary techniques that were in play 
here long before Singapore became a sovereign nation 
half a century ago. We ate with our hands. Eventually, 
Loh brought part of the skeleton to his lips, corn- 
on-the-cob-style. “I’m eating the brain and the eye,” 
he said with a grin. “Who says Singapore is so clean?” 
Pynt laughed, plating a series of smoked ice creams 
and pastries. “It’s aU pleasure here,” he said 
as Bob Dylan crooned over the restaurant speakers: 
your next mealUlll. 

A few hours later, Hariyono texted to teU me it was 
dinnertime. We met at Izy, a bustling izakaya in 
Chinatown that his company has a minority stake in. 
An IT professional turned wine savant, he was 
wearing hip, frameless glasses and a woven porkpie 
hat. Understanding I had come from a big lunch, 
he recommended a bottle of champagne as a digestive 
aid. “Champagne really works well with everything,” 
he said, “including a full stomach.” The bartender 
filled our glasses with a 2008 Chartogne-TaiUet and 
set them on colorful coasters printed with a 
kaleidoscopic blossom of samurais, luchadores, 
cigarettes, soda bottles, and tattooed arms holding 
swords. A mural in the same maximalist, pop- 
iconographic style was on the back waU. The dishes, 
from a menu that executive chef Kazumasa Yazawa 
devised in consultation with Japanese starYoshihiro 
Narisawa, were more restrained. “This is Narisawa’s 



Clockwise from top 
left: Chef David Pynt 
(left) and sous-chef 
Manuel Liebaut 
behind the counter 
at Burnt Ends; the 
wine selection 
at Burnt Ends, which 
emphasizes small 
Australian growers; 
a salad at Izy; 
a mural at Izy by 
Singapore illustrator 
Ben Qwek; a dessert 
of burnt lemon 
sorbet, blueberry, 
bergamot meringue, 
and lemon verbena 
at Burnt Ends. 







influence right here,” Hariyono said as he plucked a 
lobster claw from beneath a small mound of wasabi 
sprouts, okra, and kai-lan flower, one of our 12 
courses. “You can taste the green, still alive. But what’s 
more amazing is that Yazawa used local vegetables, 
which is unheard of here.” 

Farm-to-table eating isn’t yet a driving force in 
Singapore the way it is in the West, but its slow 
emergence shows a desire to stretch the boundaries 
of menu-making and cooking. It also underscores 
Singapore’s growing pride in both its homegrown 
products and its local kitchen talent. At the just- 
opened Sorrel, for example, instead of importing a 
foreign chef, as is the common practice, Loh Lik Peng 
turned over the reins to a pair of talented young 
Singaporeans: Johnston Teo, 24, and Alex Phan, 27. 

For the first time, Singaporean style sensibilities 
are being exported, too: Loh has opened hotels and 
restaurants in London, Shanghai, and Hong Kong; 
this month he opens his latest property, the Old Clare 
Hotel, in Sydney. Lee has commissions throughout 
Asia, Europe, the Middle East, and North America. All 
of this industry was sensationalized by Kevin Kwan 
in his international best seller. Crazy RichAsians, 
which is being turned into a movie by a producer of 
The Hunger Games. 

“People follow passion here and the rest of the 
world is responding,” Hariyono said before suggesting 
an excessive (but not unexpected) nightcap. We 
walked around the corner to Luke’s Oyster Bar & Chop 
House, an elegant, low-lit, New England-style place 
whose chef Travis Masiero hails from Boston. 
Singapore maybe finding its own voice, but it’s also 
still a place where tried-and-true dining concepts 
from around the world are executed to perfection. 
“When people like food this much,” Masiero told me, 
“it makes cooking classics from anywhere a lot of fun.” 

Teng Wen Wee’s new restaurant, the Black Swan, 
is another irresistible foreign import. It serves 
timeless bistro fare, from beef tartare to oysters, in a 
beautifully renovated three-story Deco building. 
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formerly abank, tucked among the skyscrapers of the 
Central Business District. “Burnt Ends is also like 
that,” Masiero said. “It’s an Australian concept made 
better here. And Shinji by Kanesaka. Every time I go in 
there, I think, Man, this is the best omakase in the 
world. ” He set a tin of caviar and a couple of mother- 
of-pearl spoons on the bar. “Just go for it,” he said, 
looking in my direction. “Finish it.” 



y the time I met Cynthia Chua, the following 
morning, time as I knew it had collapsed, the 
hours, minutes, and seconds replaced by a 
looping circuit of big meals, small meals, and 
snacks. In otherwords, “you feellike alocal,” 
suggested the diminutive 42-year-old restau- 
rateur. She piloted me through the village - 
like enclave of Tiong Bahru in her chocolate- 
colored Porsche convertible. “Everybody wants to live 
in this neighborhood,” she said. In part, that’s because 
of its distinctly desirable 80-year-old Deco housing 
blocks, which look like they could have been airlifted in 
from Miami. But it’s also because this is the area 
where Singapore’s diverse traditions mix so thrihingly 
with a sense of cutting-edge entrepreneurship. 

Four of the nearly 20 restaurants and coffee shops 
Chua owns in Singapore are here. 

As the afternoon passed, she shared her future 
ambitions: an artisanal butcher shop, a charcuterie, a 
rooftop farm. (She has since opened two urban 
farms.) At Tiong Bahru Bakery, one of her first invest- 
ments, we sampled salted-caramel pastries known 
as kouign amann and smoked-salmon sandwiches on 
supple squid-ink buns. “I want to curate entire 
streets,” Chua said. This is a long-standing impulse in 
Singapore, epitomized by the centralized hawker 
centers that were set up for street vendors in 1971. At 
their best, these clean, orderly rows of stalls feel like 
personal invitations into the homes of aunties and 
uncles who want to serve you delicious family recipes. 
There’s concern about the long-term survival of 
these businesses, since young Singaporean culinary 
entrepreneurs seem inclined to aim for higher profit 
margins than two-doUar chicken dishes — no matter 
how sublime — can provide. 

As we sat in Tiong Bahru’s own hawker center 
eating Jian bo shui kueh — tiny steamed rice cakes with 
radish chdi and shallots, sold four for a doUar — Chua 
explained how she matches buildings with big ideas. 
Recently, in a duplex on nearby Martin Road, she 
launched Common Man Coffee Roasters, a third-wave 
espresso joint with a stellar menu of comfort foods, 
and Bochinche, a clubby meat-and-cocktail-driven 
Argentinean-inspired establishment. “Every time I 
stand in front of a vacant shop here,” she said, “people 
think I’m taking it.” 

On my last day, Hariyono and I visited a food stall 
on a working-class street in the areaof JalanBesar to 
load up on laksa, a silky, briny noodle soup beloved by 



locals. Then, already full, I met Chua at Tippling Club, 
another of her restaurants, for a 22-course send-off 
dinner prepared by the 36-year-old British chef, Ryan 
Clift. Chua lured Clift to Singapore in 2008, promising 
him his dream kitchen. “Once I get somebody here,” 
she said, “they stay.” When I had last visited, the 
restaurant was operating in a former army barracks, 
but it was now located in an elegant, central, two- 
story shop-house. 

Working fast in the bright, open kitchen, the chef 
sent out courses in sealed jars, test tubes, and pill 
bottles, but they were anything but clinical. Clift lives 
to misdirect and surprise. Traditional chicken 
curry came in a combination of white crisps — like 
small packing peanuts — and flavored foam. Sweet 
bell peppers had become carbonized lumps. Clift 
had tenderized the Wagyu beef by placing slices 
between kombu leaves and zapping them with sound 
waves. Small bites carried huge flavors. Large ones 
were unexpectedly subtle. All was engineered to 
provoke excitement through complexities that weren’t 
obvious to the eye. The meal represented the ambi- 
tions of Clift’s adopted country well, and he knew it. 
“Things have been bubbling up around here for a long 
time,” he told me. “But now Singapore is finally hot. 
Singapore is boiling.” 

As I headed back to the airport for my 4 a.m. flight, 

I began scrolling hungrily through Hariyono’s 
Instagram again. There were cuts of fish I hadn’t 
tasted; chili-spiked breakfast noodles I hadn’t 
slurped; plate-crowded tables my friends had not yet 
suggested we visit. There would be a last snack of 
sweet kaya toast in the airport followed by along flight 
home, and eventually, a return ticket to book. O 
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Clockwise from top 
left: Chef Ryan 
Clift and developer 
Cynthia Chua, 
upstairs at the 
Tippling Club; lava 
cake, ham foccacia 
with arugula, and 
pandan flan at Tiong 
Bahru Bakery: 
servers at the 
bakery; in the pastry 
kitchen of 
the Tippling Club. 






Our guide to this month’s 
featured destinations, 
including the best places to 
eat, sleep, and explore. 




AUSTIN, TEXAS 

(Fire in the Belly p. 88} 

RESTAURANTS 
Barley Swine A relaxed vibe 
belies the ambition of chef Bryce 
Gilmore's Texan fare (think 
Funyuns with caviar), barley 
swine.com: tasting menu $85. 
Contigo The ranch party of 
your dreams: a fire pit, outdoor 
tables, and ace ox-tongue 
sliders (shown at right), contigo 
texas.com; small plates $8-$13. 
Dai Due No one's more committed 
to nose-to-tail cooking than 
chef Jesse Griffiths, daidue.com; 
entrees $18-$50. 

East Side King Thai-Kun The 
finest of Paul Qui’s food trucks. 
eskoustin.com; plates $5-$10. 
Foreign & Domestic A local 
pick for brunch: the steak and 
eggs with foie gras hollandaise. 
fndoustin.com: entrees $10-$18. 
Franklin BBQ Get in Line by 
9:30 a.m. for what many say is 
the city's best barbecue. Doors 


franklinbarbecue.com; platters 
$12-$17 per pound. 

Gardner A gallery-white room 
is the backdrop for artfully 
plated, vegetable-driven food. 
gordner-oustin.com; entrees 
$18-$32. 

Josephine House Go on Mondays 
for steak frites night, when Larry 
McGuire grills Niman Ranch rib 
eyes on the patio fire p\t. Josephine 
ofoustin.com; entrees $18-$34. 
Justine’s Regulars play petanque 
while waiting for dinner: beefy 
French onion soup, silky pork 
rillettes, and steak tartare. just/nes 
1937.com; entrees $12-$26. 

La Barbecue A Franklin BBQ rival, 
with plastic-fork-tender brisket 
(shown above), loborbecue.com: 
platters $18-$22 per pound. 

La Condesa This downtown 
cantina dishes out refined takes 
on regional Mexican, accompanied 
by an impressive tequila List. 
locondesa.com; entrees $18-$27. 
Las Trancas The savory-sweet 
tripe tacos offer an authentic taste 
of Mexico City. 1210 E. Cesar 


Chavez St.; no phone: tacos $1.50. 
Launderette This year's hottest 
opening spotlights global flavors 
in a converted Laundromat. 
lounderetteoustin.com: 
entrees $12-$28. 

Lenoir The dishes here are an 
ode to the "hot-climate cuisine" 
of Texas, the Gulf Coast, North 
Africa, and Southeast Asia, lenoir 
restourant.com: prix fixe $40. 
Micklethwait Craft Meats One 
of the better new-breed barbecue 
purveyors in town, craftmeots. 
com; platters $14-$20 per pound. 
Noble Sandwich Co. Don't miss 
the "noble pig": pulled pork, spicy 
ham, melted provoLone, and 
bacon, noblesondwiches. 
com: sandwiches $7-$10. 
Olamaie Expect elegant 
plates like blue crab 
and rice with butternut 
squash pudding, 
and possibly the 
flakiest biscuits ever 
to emerge from an 
oven, olamaieaustin. 
com; entrees $26-$36. 


open at 11; by 3 p.m., it's all gone. 


Otoko Paul Qui’s Luxe 12-seat 
sushi den opens next month. 
otokoaustin.com: tasting menus 
from $150. 

Patrizi’s The best cacio e pepe 
and carbonara you'll ever get 
from a truck. (Pastas are hand- 
made daily.) potrizis.com; pastas 
$ 10 -$ 20 . 

Qui Paul Qui's namesake restau- 
rant is actually three concepts 
in one: a buzzy dining room with a 
seven-course, $70 set menu; a 
patio bar serving Filipino food; and 
a four-seat chefs counter where 
Qui can run wild, quioustin.com. 
Salt & Time This East Side 
solumerio and restaurant is 
the original pioneer of Austin's 
artisanal butchery movement. 
soltandtime.com: entrees $12-$25. 
Taqueria Taco More A family-run 
Mexican joint with rave-worthy 
cobeza de res tacos and a show- 
stopping salsa bar that makes 
the trek to North Austin worth- 
while. 9414 PorkfieldDr, 512-821- 
1561; entrees $7-$14. 

Uchi Sushi savant Tyson Cole is 
just as inventive as he was 12 
years ago, when this legendary 
Japanese spot opened, uchiaustin. 
com; small plates $5-$22. 

Uchiko The impossible choioe 
for any Austin visitor: Uchi or its 
equally thrilling spin-off? Give up 
and goto both, uchioustin.com/ 
uchiko; small plates $5-$28. 
Valentina's Tex Mex BBQ 
Impeccably smoked brisket, 
carnitas, and pulled chicken, to 
be eaten as a sandwich or 
wrapped in billowy handmade 
tortillas, volentinastexmexbbq. 
com; sandwiches $7.50-$9. 
Veracruz All Natural Our top 
pick for migas (breakfast) tacos. 
verocruztacos.com; tocos 
$2-$3.50. 


TRAVEL + LEISURE / JULY 2015 




iiunii-i 


COMPASS 


Braint 


M IhJU s. alz.org/mybrain 


Cindy Brown & Sharon McMahon 
Caring for Mom since 2009 
Married in 2012 


alzbeimer^ association 

TY1E BRAINS BEHIND SAVING YOURS* 


This placement made possible by 

Foundation 

A tn^m finding on Cun 


S»| 






& 




n 











llie Details 


AUSTIN, TEXAS 

(continued] 

BARS 

Mezcalena Tobala Open 
Thursday to Saturday only, this 
agave-fueled attic— up a rickety 
staircase from Whisler's— is 
straight out of Oaxaca, with rare 
mezcals served in proper red- 
clay copitas. whisiersatx.com/ 
mezcaiera-tobai 
Whisler’s Mondays are Old- 
Fashioned night at this cool far- 
East Sixth Street cocktail den 


from famed barman Scranton 
Twohey. whislersotx.com. 

White Horse Austin's coolest 
(and kookiest) honky-tonk, where 
you’ll find Lone Star beers. Live 
oountry music, and two-stepping 
hipsters, thewhitehorseoustin.com. 

HOTELS 

Hotel Saint Cecilia The city's 
most stylish retreat is a 14-room 
boho fantasia beloved by fashion 
and rock royalty. Think of it as a 
Texan Chateau Marmont. hoteLsoint 
ceciUo.com: doubles from $295. 


Hotel Van Zandt A newcomer 
by Kimpton Hotels, the 16-story, 
319-room tower is located on 
Rainey Street, smack in the middle 
of the bar circuit, hoteivonzondt. 
com; doubles from $329. 

South Congress Hotel With its 
sleek look, this recent opening 
wouldn't feel out of place in West 
Hollywood or Palm Springs. It's the 
first full-service hotel on the South 
Side's hipster strip— and home to 
three restaurants (including Paul 
Qui's Otoko, right), southcongress 
hotel.com; doubles from $289. 





GREENLAND 

(In from the Cold p. 96] 

WHEN TO GO 

Visit in early summer (May to July) to witness 
the midnight sun. Even then, temperatures can 
fluctuate from 30 to 70 degrees. 

GETTING THERE 

By air Whether you fly in from Copenhagen 
(Air Greenland) or Reykjavik (Air Iceland), the 
journey lasts about four hours. Internal flights 
are the best way to travel between Greenlandic 
towns and run with shuttle-like frequency. 

By sea The luxe French Line Ponant offers 
several itineraries that stop along Greenland's 
coastline, ponont.com. 

HOTELS 

Glacier Lodge Eqi These striking cabins 
overlooking the Eqi Glacier, about 50 miles 


north of lluLissat, range from basic to deluxe. 
glocierlodgeeqi.com: doubles from $857, 
including boot tronsfer from llulissot. 

Hotel Arctic ILuLissat’s poshest hotel. Request 
an Umiaq suite for views of Disko Bay. hotel 
orctic.com: doubles from $295. 

Hotel Hans Egede Slightly oorporate rooms 
aside, this is by far the best acoommodation 
in Nuuk, uk.hhe.gl; doubles from $290. 

Hotel Icefiord Book a Standard Plus at this 
unfussy Disko Bay crash pad in lluLissat, 
and you’ll see ioebergs floating right past your 
window, hotelicefiord.gl; doubles from $186. 
Hotel Narsaq The new owners of this 
comfortable Narsaq plaoe are gradually 
upgrading the rooms, hotel-norsoq.gl; 
doubles from $184. 

RESTAURANTS 

Restaurant Sarfalik One of the country's 
top tables, in the Hotel Hans Egede, with a 


seven-course tasting menu. Nuuk; uk.hhe.gl; 
entrees $18-$26. 

Ulo The restaurant at the Hotel Arctio 
in lluLissat bills itself as “the world's wildest 
kitchen," with many ingredients foraged 
nearby, hotelorctic.com: prix fixe from $63. 

TOUR OPERATORS 

Big Chill Adventures This just-launched 

muLtiday walking and photography tour 

of western Greenland includes whale-spotting, 

glacier visits, and helicopter tours, bigchill 

odventure.com. 

Greenland Sagalands This Qaqortoq-based 
operator can arrange dinners in local homes, 
tours of the Upernaviarsuk Experimental Farm, 
and more, sogolonds.com. 

Nordic Luxury Plan a tailor-made tour of the 
island with this Greenland specialist, which has 
been traveling to the region for more than a 
decade, nordicluxury.is. 
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KiUiney Kopitiam This venerable 
chain is a testament to Singapore’s 
Long-standing coffee culture. It 
also serves kayo toast, one of the 
city's many affordable delicacies. 
kiiiiney-kopitiam.com. 

Luke’s This chophouse and oyster 
bar by Boston-born chef Travis 
Masiero outperforms similar New 
England establishments. Lukes, 
com.sg: entrees $11-$81. 

Shinji by Kanesaka The sushi, 
sashimi, and omakase meals 
by master chef Koichiro Oshino 
(inset) are among the most 
sought-after in the world. 
shinjibykanesoka.com; sushi 
from $166 for 15 pieces: 
omakase menu from $223. 

Sorrel Ambitious, modernist 
fare by twentysomething chefs 
Johnston Teo and Alex Phan, in a 
casual, bistro-style environment. 
sorrel. sg; tasting menus from $65. 
Sungei Road Laksa A taksa 
noodle soup joint hidden inside 
a coffee shop. Block 27, Jalon 
Berseh; no phone. 

Tiong Bahru Bakery Queue up 
with Locals for masterful French 
pastries, coffee, and smoked- 
salmon sandwiches on squid-ink 
buns— all of it worth the wait. 
tiongbohrubakery.com. 

Tiong Bahru Hawker Center 
Of the island's many famed 
hawker centers, this one is the 
most architecturally interesting. 
Tip: make a beeline for Jian Bo 
Shui Kueh (stall 02-05), which 
churns out the best steamed rice 
cakes. 30 Seng Poh Rd. 

Tippling Club This shop-house 
in the Central Business District 
is the backdrop for award-winning 
tasting menus by English chef 
Ryan Clift, tipplingclub.com; 
tasting menus from $120. 


HOTELS 

Four Seasons Hotel A prime 
Location near Orchard Road 
shopping, with cocktails by 
mixologist Javier de las Muelas 
and excellent Cantonese dining. 
fourseasons.com: doubles 
from $270. 

New Majestic Hotel The 30 

design-focused rooms have 
original artwork and Kiehl's bath 
amenities, newmojestichotel.com; 
doubles from $196. 

Raffles Hotel Everything at 
this 128-year-old grande dame 
feels dignified but relaxed, 
from the uniformed staff to the 
high-ceilinged suites, raffles.com; 
doubles from $597. 


WELL-SUITED 
p. 24 

Solid & Striped x Hilary + 
Sean bikini, $198, shirt, 

$158, and swim trunks, $158 
(Tenet. 91 Main St. 
Southampton, N.Y., 631-377- 
3981; solidondstriped.com). 


[The Hunger Games p. 108] 

RESTAURANTS 
Black Swan Set in a historic 
Art Deco building with a stunning 
interior to match, this newcomer 
adds Asian twists to Continental 
favorites (try the calamari with 
Kaffir-Lime sauce), theblackswon. 
com.sg; entrees $22-$72. 
Bochinche Argentine chef 
Diego Jacquet serves creative riffs 
on his country's beef-driven 
cuisine— everything from empana- 
das to asado. bochinche.com.sg; 
entrees $17-$57 
Burnt Ends At this temple 
to barbecue, all the meats are 
smoked, roasted, baked, and 
grilled in a bespoke oven, burnt 
ends.com. sg; entrees $15-$56. 
Common Man Coffee Roasters 
Modeled on the cafes of Melbourne, 
this spot has expert baristas, a 
variety of roasts, and a full break- 
fast and Lunch menu (order the 
popular eggs Benedict and green- 
pea fritters), commonmoncoffee 
roosters.com. 

Izy A contemporary take on the 
Japanese izokoyo, serving Wagyu 
beef with truffles and fried chicken 
glazed with balsamic and soy. izy. 
com.sg; omakase menu from $70. 


BUYER’S 

GUIDE 


COTSWOLDS, 

ENGLAND 

(A Fine Spread p. 102] 

HOTELS WITH 
RESTAURANTS 
Belmond Le Manoir aux 
Quat'Saisons Chef Raymond 
Blanc is the region's farm-to- 
table pioneer, sourcing many 
ingredients from his own two- 
acre garden. Great Milton; 
belmond.com; doubles from 
$840; entrees $73-$82. 

Lower Slaughter Manor 
A Lovely inn in the hamlet of 
Lower Slaughter (shown above): 
it offers loaner wellies for 
muddy walks, a perfect after- 
noon tea, and a restaurant 
showcasing the Local culinary 
bounty, lowerslaughter.co.uk; 
doubles from $251; prix fixe 
$72-$98. 

Southrop Manor A converted 
estate where London expat 
Caryn Hibbert showcases her 
commitment to sustainable 
farming. She recently opened 
a cooking school called Thyme 
in conjunction with the hotel. 
Southrop; theswanatsouthrop. 
co.uk; cottages from $379; 
entrees $18-$40. 

Wild Rabbit The restaurant 
at this two-year-old inn uses 
a charcoal-burning oven to 
turn out British food with a 
Mediterranean twist. Kingham; 
thewildrabbit.co.uk: doubles 
from $273; entrees $23-$33. 


RESTAURANTS 
Daylesford Farmshop & Cafe 

The menu here is equal parts 
virtuous (raw green kale, pollen 
crackers) and comforting 
(Welsh rarebit, minted lamb 
stew). Daylesford; daylesford. 
com; entrees $ll-$27. 

Kingham Plough Traditional 
dishes like hanger steak and 
duck Wellington are prepared 
with unexpected delicacy 
at this classic pub. Kingham; 
thekinghomplough. co. uk; 
entrees $23-$38. 

Made by Bob Chef Bob 
Parkinson spent time in several 
of London's most acclaimed 
kitchens before returning to the 
countryside of his childhood, 
where he has since reinvented 
the pub Lunch. Cirencester: 
foodmodebybob.com; entrees 
$14-$30. 
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> The Fourth Annual 
Cancun-Riviera Maya 
Wine & Food Festival 

This past March, the Cancun-Riviera Maya 
Wine & Food Festival hosted its fourth 
annual culinary celebration where over 
140 dishes and 3,300 bottles of wine 
and spirits were sampled over the course 
of four days. Amid the stunning Mexican 
Caribbean, guests participated in private 
cooking classes, sampled world-class 
wines and dishes in the Tasting Village, 
attended unique gala dinners and even 
joined celebrity chefs for a catamaran cruise. 

Visit wineandfoodfest.com to learn more 
about this remarkable culinary celebration 
and to purchase your tickets for next year! 




TAB DEER VALLEY 

This March, Montage Deer Valley 
hosted 15 of the world's most 
renowned travel specialists who 
comprise the Travel + Leisure Travel 
Advisory Board (TAB). Executives 
from leading hotels and destinations 
joined the board to discuss the 
latest trends and explore the future 
of the travel industry. As a toast 
to the guests and Travel -r Leisure 
team, The Montage hosted a 
champagne tasting in the snow— 
the perfect way to unwind after 
a full day of meetings. 



^ Sun-Kissed Shores 
& Unforgettable Nights 
in Cancun 

At Live Aqua Cancun All Inclusive, Grand 
Fiesta Americana Coral Beach Cancun 
Resort & Spa and Fiesta Americana 
Condesa Cancun hotels, guests will receive 
up to 40% off when booking and traveling 
from July 1st to December 17th, 2015. 

All bookings are subject to availability 
and must be made in advance. Guests 
must call 1-800-FIESTAl or visit 
fiestamericanaresorts.com. Offer 
is not valid for groups/conventions and 
may not be combined with other promotional 
offers. Rates based on single or double 
occupancy and based on best available rate. 




Visit travelandleisure.com/promo/check-in/ for more advertiser events, promotions -F offers. 





(Cotswolds, continued from page 107} 

visitors began enticing chefs like 
Caisley and Parkin to come to the 
Cotswolds, however, there was 
Raymond Blanc, whose Le Manoir 
aux Quat’Saisons (now part of the 
Belmond group) in Great Milton 
was an instant culinary sensation 
when it opened in 1984. The French- 
born chef — who is also the owner 
of the Brasserie Blanc chain and the 
co star of the new BBC series Kew on 
a Plate — is the person most respon- 
sible for ushering in the Cotswolds’ 
current wave of creative cuisine. 

I visited his restaurant with some 
hesitation, thinking it might now 
feel stuffy, but departed having 
decided that Blanc is a traUblazer on 
par with Alice Waters and Thomas 
Keller. Most British chefs are only 
now catching up with him. He is, in 
fact, the president of the Sustainable 
Restaurant Association, a pioneering 
London-based nonprofit that advises 
restaurants on how to source food 
and work with communities. 

Blanc cooks with a true passion 
for the land, utilizing apple, pear, and 
quince orchards and a garden with 
more than 70 varieties of herbs, nearly 
a hundred kinds of vegetables, and 20 
species of mushrooms. The food was 
formal but showed a personal touch, 
offering, as the restaurant’s name 
suggests, a meditation on the bounty 
of the seasons. The Cornish sea bass 
came scented with a touch of star 
anise. The risotto of summer vegeta- 
bles topped with a chervil cream was 
so fresh, so vibrant, that I felt a win- 
dow to the garden must have been 
left open. A soft meringue arrived with 
black-currant sorbet, vaniUa cream, 
and violet marshmallows. The meal 
contained a hint of France and a touch 
of Italy, but the flavors were very 
much of the Cotswolds. 

The same graceful commingling 


of influences was in evidence at the 
Kingham Plough, an inventive restau- 
rant masquerading as a classic 
village pub just a few minutes away. 
Emily Watkins, its chef-proprietor, 
learned her craft at the Fat Duck, 
Heston Blumenthal’s haven of molec- 
ular gastronomy in Bray, Berkshire. 
Watkins doesn’t rely on centrifuges 
and liquid nitrogen, but dishes like 
the pressed wild rabbit terrine with 
pickled and marinated fairy-ring 
mushrooms and the venison salami 
served with a red-onion-and-sloe-gin 
marmalade reflected her masterful 
technique. The appealingly acidic 
wood-sorrel ice cream felt like a local 
product, but was a shade more refined 
than spotted dick, the raisin dessert 
traditionally served in these parts. 

Watkins’s food reflected an unmis- 
takable passion forwhat grows and 
grazes in these beautiful hiUs. My meal 
at Kingham Plough, which followed 
an afternoon walking through nearby 
fields and pastures, glimpsing vegeta- 
ble gardens and orchards and visiting 
dairies and jam makers, showed 
me that while the Cotswolds maybe 
changing, its traditions remain intact. 


I had the same pleasant real- 
ization aU over again after 
driving 40 minutes to eat at 
Made by Bob, abusy four- 
year-old restaurant in the heart of the 
market town of Cirencester. Its owner. 
Bob Parkinson, trained at the legend- 
ary London restaurant Bibendum, a 
background that at least partly ex- 
plained the perfectly executed roasted 
figs with honey mousse and the fish 
soup with rouble — not to mention the 
superlative steak with bearnaise sauce 
that has earned a cult following among 
the locals. When I asked what made him 
leave London’s high-end restaurant 
circuit, he joked, “I wouldn’t be mar- 
ried or having children if I’d stayed, 
now would I? Too much crazy living.” 

But this is also Parkinson’s home 
turf: he grew up in Cheltenham, half 
an hour to the north, so it’s no sur- 
prise that he returned to the region. 

A closer inspection of his menu 
revealed that his cooking is not so 
much an ode to Bibendum as to this 
fertile countryside. He gets his eggs. 


vegetables, and freshly churned 
butter from neighbors. His fruit 
comes from a nearby orchard and a 
friend shoots his game — including 
partridge, venison, and mallard 
ducks. Even his truffles are English. 

Before opening Made by Bob, 
Parkinson helmed the kitchen at the 
Swan at Southrop, a 17th-century 
inn on the village green of Southrop, 
one of the prettiest hamlets I’ve ever 
seen. The owner of the Swan is Caryn 
Hibbert, a former London doctor 
who more than a decade ago “upped 
sticks and decamped to rural 
Gloucestershire for the good life” 
with her husband and three children. 
She first bought the Manor House, 
the former hub of the village, which 
had fallen into disrepair. Later she 
added the Swan, several dilapidated 
barns, and a great deal of farmland 
to create Southrop Manor Estate, 
hiring the legendary landscape de- 
signer Bunny Guinness to create the 
ornamental grounds. Hibbert, who 
came from a farming family, used 
her expertise in poultry, livestock, and 
garden produce to make the estate a 
sustainable operation. 

In 2009, she added the cooking 
school Thyme, where the curriculum 
is designed, she said, to tell the 
“whole story of food,” from growing 
and sowing to eating and drinking. 
The place has an in-house forager 
and a crustacean expert on call, as 
well as noteworthy guest chefs such 
as Darina Allen of the venerable 
Ballymaloe House in Cork, Ireland, 
and Jose Pizarro of the chic London 
tapas restaurant Pizarro. A stroll 
through the kitchen garden is a global 
botany lesson, with crops like French 
heirloom cabbage, Dutch dill, Aztec 
broccoli, Russian tomatoes, Chinese 
coriander, and “Wizard” field beans. 


nd other than eating, 
strolling is the most pleas- 
ant thing you can do in 
the Cotswolds. My favorite 
paths were in the villages of Lower 
and Upper Slaughter. Lower Slaughter 
Manor, another 17th-century beauty 
turned into a lovingly appointed hotel, 
is a dreamy place to begin your wan- 
derings. There is a glorious tea service, 



PROMOTION 



Travel + Leisure 
Events 
Promotions 
Offers 


iri'SU 


TRAVEL+ 

LEISURE 


That’s what we asked guests who turned out 
to celebrate the relaunch of Travel + Leisure 
on April 8 at the newly opened Baccarat 
Hotel in New York City. Inspired by our May 
issue, many of the guests chose Paris and 
Puglia as their next stops. 


"Antarctica, the only 
continent I haven't been to. 

Nathan Lump 

TRAVEL+ LEISURE 


“I would Love to see the 
Northern Lights.” 

Evelyn Webster 

TIME INC. 


"Barossa Valley in the 
Australian wine oountry. 

Jay Meyer 

TRAVEL+ LEISURE 


“My colleague Maura Egan’s story about Oslo 
has convinced me 1 need to go. The art scene there 
just looks so completely fresh and inspiring." 

Jane Bishop 

TRAVEL+ LEISURE 


“Can 1 say Norway? 

I guess I can’t 
really... I am dying 
for an adventure 
trip. ..Capetown, 
Chile, Machu Picchu, 
Galapagos." 

Hege Barnes 

INNOVATION NORWAY 


“The icebergs in Patagonia or 
a train trip between India and 
Pakistan, a 24-hour journey." 

Alistair Taylor-Young 
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(Cotswolds, continued from page 122) 
with all the little cakes and sandwiches 
that tradition dictates. If after eating 
you do stiU plan to walk, a good pair 
of boots is a necessity. Lower Slaughter 
Manor thoughtfully provides guests 
with Dubarry boots. Round your first 
bend and you will likely find yourself 
amid a flock of grazing sheep — joined, 
perhaps, by a white goat or two. A 
herd of Gloucester cattle will surely be 
close by. This historic breed, dating 
from the 13th century, is prized for its 
lovely chocolate color and rich milk, 
which is used to make delicious 
Single Gloucester cheese. With its 
inimitable balance of nuttiness 
and tanginess, it alone is a reason to 
visit tbe Cotswolds. 

One of the best Single Gloucesters 
can be found at Daylesford Farm, 
Bamford’s vast estate, where she 
introduced organic farming practices 
30 years ago. Under her watch, 
Daylesford has grown to include a 
farm shop, a creamery, a cafe, a 
smokehouse, and a spa. Four cafe- 
shops in London sell the farm’s 
produce. Some locals have criticized 
Bamford for Hamptonizing the 
Cotswolds with astronomical price 
tags and organic chic, but few would 
argue with her dedication to sustain- 
able farming. Fewer stiU, I would 
guess, could resist the rows of jams, 
honeys, and chutneys that line her 
shop, or the little pots of lemon posset 
and fresh clotted cream, or the hearty 
breads, cheeses, and biscuits that 
beg to be taken on a country picnic. 

At the cafe, the health-obsessed will 
find a breakfast of cbia, goji berry, 
and flaxseed muesli, while the more 
traditionally minded will be content 
with the Earl Grey fruitcake. 

On my way out after lunch at 
Daylesford, I passed a neatly painted 
sign that read we use clover instead 

OF CHEMICALS TO BUILD NATURAL 
FERTILITY IN OUR SOIL. It gave me 
the pleasant feeling that my meal of 
venison carpaccio with artichokes, 
capers, and preserved lemon had been 
as virtuous as it was tasty. That’s a 
common sensation in the Cotswolds 
today. It lingered as I strolled through 
vibrant pastures back to the Wild 
Rabbit, where I was staying that night. 
I was already thinking about dinner. O 



(Austin, continued from page 95) 

say, ‘Ob, I love Austin! But it’s not 
really Texas.’ Sol bad to set them 
straight,” he says. “Because Texas is 
exactly why Austin is what it is — 
that frontier mentality, that connec- 
tion to the hiUs and the plains, the 
Panhandle and the Gulf. You couldn’t 
just transplant it to Oregon or 
upstate New York.” 

Certainly Contigo could only exist 
here. Tucked away in a suburban 
enclave off Manor Road, it feels like a 
portal to the Texas Brush Country. 
(The name is shared with the 
Edgerton family’s hunting ranch, near 
Corpus Christi.) Shrouded by cedar 
elms, warmed by a fire pit, aglow with 
twinkling lights, Contigo’s backyard is 
the scene for a nightly urban ranch 
party. Chef-partner Andrew 
Wiseheart’s cooking fits the setting 
to aT-for-Texas, with small plates that 
go big on lusty, offal-y goodness 
(house-cured coppa, pork-liver pate), 
livened with higher-pitched, unex- 
pected accents. There are crisp-fried 
green beans to dip in spicy sambal 
aioli; superb ox-tongue sliders offset 
with pickled green tomatoes; and a 
chUi-dusted chicharron paired with 
bracing kimchi. The ear- shattering 
crrrrrruuunnnncchh of the pork 
cracklings is so loud you feel almost 
embarrassed to take another bite. 

The night I was in, Aaron Franklin 
and his wife were having dinner with 
their toddler daughter, who happily 
gobbled up spoonfuls of rabbit-liver 
mousse. They live just down the road, 
and are regulars here. “Austin’s such a 
close-knit community,” Edgerton says. 
“By and large, everyone in the food 
scene supports one another.” 

Last fall, Edgerton and Wiseheart 
opened their second restaurant, in a 
former post office on East Sixth Street. 
Gardner is quite the departure: an 
ascetic, gallery- white room with glossy 


oak furnishings and museum light- 
ing — aU the better to view Wiseheart’s 
artfully plated, produce-driven food. 
The menu isn’t vegetarian, but vegeta- 
bles are the stars, with meats playing 
supporting roles as stealthy umami 
agents. There’s charred broccoli 
seasoned witb frozen- tben-powdered 
salumi (a.k.a. “pork salt”), or a cabbage 
wedge that’s marinated in sour ale, 
then flame-griUed and served with 
duck confit. Of course Gardner also has 
a fabulous dry-aged beef, only here it’s 
cooked sous vide and finished on the 
griU — and is hands-down the finest 
steak I had in town. 

TO TRULY UNDERSTAND THE 

evolution of Austin dining, you have to 
pay a visit to both Tyson Cole and Paul 
Qui. When Cole opened Uchi on a then 
forlorn stretch of South Lamar 
Boulevard, no one expected the 
33-year-old from Sarasota, Florida, to 
become one of America’s most assured 
interpreters of Japanese food, a susbi 
savant as madly inventive as he is 
versed in the rule book. Every time I 
visit Austin, I try to hit either Uchi or 
its equally inventive spin-off, 

Uchiko — sometimes both. Over 
the course of 10 years and as many 
different menus. I’ve never not been 
surprised by at least one new disb, 
one startlingly good flavor combina- 
tion, one more sushi-bar convention 
set on end. 

Tbis time at Ucbi it was the “machi 
cure,” which Cole happily compared to 
Japanese nachos: yuca crisps topped 
with smoked yellowtaU, Asian pear, 
Marcona-almond slivers, and garlic 
brittle. “This is basically my food on a 
plate,” Cole said. The goal, as ever, is 
“to take traditional sushi and give it 
some new texture, some playfulness, 
make it fun.” There’s a word for this 
sort of food: the Brits call it “moreish”; 
Cole likes “craveable.” “Craveability” 
bas become his benchmark for a dish. 
“If it works, you can imagine devour- 
ing a whole box of it at a football 
game.” I’ve never encountered, say, 
Atlantic salmon with blueberries, 
yuzu, and flash-fried dinosaur kale at 
a concession stand, but if I did, I’d 
definitely order a whole box, then go 
back for two more. 

If Cole is the foundation of New 
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(Austin, continued from page 124) 

Austin Dining, Qui is clearly its 
apotheosis, with a career that mirrors 
the city’s own freewheeling trajectory. 
After winning both Top Chef and a 
James Beard Award as the executive 
chef at Uchiko, Qui took a left turn in 
2012 and launched what’s now a 
city wide armada of East Side King 
food trucks, dishing out wacky, Asian- 
inflected Stoner food to endless lines of 
late-night carousers. (The latest and 


on Thai larb, wherein a uam-cured 
duck leg is roughly chopped and 
tossed with radish, cucumber, mint, 
and Red Boat fish sauce, and served 
atop a torched wedge of Savoy cab- 
bage. Then there’s the impossibly 
tender deep-fried chicken thigh, 
doUoped with smoked-oyster aioli 
and scattered with bottarga-style 
shavings of freeze-dried sea urchin. 
It’s finished with a sprinkle of sal de 
gusano (worm salt). ..as you do. 


to how long guests want to stay.” 
Service will be omakase -style — no a la 
carte menu — with each course cho- 
sen, composed, and presented by the 
chefs themselves. 

As at the chef’s counter at Qui, 
Otoko will use a ticketing system, with 
dinner running about $igo per person. 
That may not compare to the cost of 
Masa, in New York, or Jiro, in Tokyo, 
but it’s certainly more expensive than 
anyplace else in Austin. The price 
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greatest of the fleet, Thai-Kun, spot- 
lights the incendiary, hallucination- 
inducing food of Bangkok-born chef 
Thai Changthong.) 

In 2013, Qui finally opened his first 
solo restaurant, set in a slick new 
building on far-East Sixth Street — aU 
glowing woods, floor-to-ceiling glass, 
and funky Keith Kreeger ceramics. It’s 
actually three concepts in one: abuzzy 
main dining room offering a seven- 
course, $70 set menu; a patio bar 
(called Pulutan) serving hearty, homey 
dishes from Qui’s native Philippines; 
and a ticketed, four-seat chef’s counter 
where he and his team let fly with 
mind-bending, 20- to 25-course 
tastings. 

Qui’s offbeat mash-ups hark back 
to Japan, France, Southeast Asia, and 
the American South, with occasional 
nods to earthy Filipino flavors such 
as the mineral-tangy dinuguan (pig’s- 
blood stew) ladled over maitake 
mushrooms and sunchokes. Another 
highlight: a tongue-tingling variation 


AFTER THE BREAKNECK THREE- 

year run he’s had, you wouldn’t faidt 
the guy for digging in a little, maybe 
slowing the pace. But Qui’s newest 
restaurant, Otoko, set to open next 
month, maybe his most ambitious yet. 
It’s certainly the most intimate: an 
exclusive, next-gen sushi den with just 
12 counter seats. Tucked into a dis- 
creetly marked, second-story space 
at the just-launched South Congress 
Hotel, the windowless, minimalist 
room wiU put fuU focus on the artistry 
of the chefs. 

For Qui, it’s a return to roots, 
recalling his wunderkind stint at 
Uchiko. “If anything, this will be even 
more Japanese-focused than what I’ve 
done before,” he says, citing recent 
trips to Japan as a well of inspiration. 
But Otoko won’t be a traditional sushi 
bar. “I want to play with the format a 
bit,” he says. “Bring in hot and cold 
dishes, integrate sushi throughout, go 
in more of a kaiseki direction. And 
we’U stretch out the tastings according 


point will allow the chef and his crew 
to work with decidedly higher-end 
ingredients, which, as Qui points out, 
are not solely about cost but about 
cultivating the right relationships with 
sourcers. To do so, Qui has been 
making trips to Tokyo’s Tsukiji fish 
market to meet his actual buyer on the 
docks. “Mr. Yamamoto gets to work at 
midnight, Japan time,” he says. “So 
every morning in Austin, my guy will 
call to ask what he’s got for us.” 

The idea for a luxe, semi-secret 
sushi bar came from Jesse Herman, 
the Austin restaurateur behind La 
Condesa and Sway, and a partner in 
the South Congress Hotel. For 
Herman, Qui was the obvious choice 
to run it. “I’ve never seen a chef 
accomplish what Paul did in just two 
years: Top Chef the James Beard win, 
GQ’s best new restaurant,” he says. 
“The guy is crazily creative. And his 
food appeals to everyone — whether 
it’s smashed hipsters in bars or people 
who’U travel halfway around the 
world for a great meal.” 

That wide-ranging, high/low 
appeal is precisely what makes Qui — 
despite his Manila-via-Houston 
roots — the most homegrown Austin 
chef of all. Veering from bong-tastic 
food trucks to refined Filipino fusion 
to the city’s priciest sushi den would 
seem highly improbable in a town 
like New York. In Austin, it’s not only 
possible, but exactly right. O 
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ADVERTISEMENT 

Pick-Pocket Proof Pants™ 

With 19 stopped pick-pockets since 
2012, Clothing Arts' innovative pants 
are a true travel revolution. Their 
patent pending designs feature multiple 
layers of protection between your 
wallet and the world. Enjoy the safety 
& security of multiple money-belts 
with none of the hassle — everything is 
stored right at your fingertips ! 

ClothingArts.com | 646-422-9222 


Travel Essentials 



T-Shirt Quilt 

Campus Quilt 
turns your t-shirts 
into a new quilt. 
We do all the work 
and return your 
completed t-shirt 
quilt in as few as 
two weeks. As featured on Real Simple, Today 
Show, and Rachael Ray. 

www.CampusQuilt.com | 800-880-8534 


The Scrubba® Washbag 



Let Caravan handle all the details while 
you and your family enjoy a well-earned, 
worry-free vacation. Discover why smart 
shoppers and experienced travelers have 
chosen Caravan Tours since 1952. 

Free 28-pg brochure. 

WWW. Caravan . com 
800-Caravan 



The Scrubba® is the world's 
smallest washing "machine". Clean 
your clothes in minutes, anywhere 
your travels take you. Weighing 
only 145g (4oz), the Scrubba® utilizes 
hundreds of internal scrubbing nodules 
which quickly & efficiently remove 
dirt. Perfect for business travelers, 
backpackers, or even for washing gym 
and cycling gear. 

Available at REI. 
www.thescrubba.us 
888-451 -6752 




Sleep Comfortably 
While Sitting Upl 


TRAVELHaTo- 


Includes 

Earplugs 


Fully adjustable 
plush side straps 
for a perfect fHl 
Microbead sieep 
mask included. 


Two cozy pdlows 
secure your head 
so you can rest. 


Flat back design 
won't push your 
head forward! 



Pal<iK(USt7}ek4l*U 



To advertise, contact M.l. Integrated Media at 860-542-5180 




wish you were here... 
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Rene Redzepi / Chef / Kyoto, japan 

After wrapping his Noma pop-up at the Mandarin Oriental, Tokyo — a five-week sister location 
of his Michelin two-starred restaurant in Copenhagen — Redzepi, along with family 

and a staff of more than 40, took a 10-day tour of one of his favorite Japanese cities. 


128 


TRAVEL + LEISURE / JULY 2015 




To stand, to paddle, to surf a wave. 

KU HOE HE’E NALU 

Opens vistas only seen from the water. Be sure you will see every detail. 




R«cofrvnendod d$ an effective UV fitter for t^e eyes and surroundmg skin 


C2(mM«uJlfn.lnc. 






SUPERIORITY. 

COMPLEX. 

ROCA PATRON HAS A COMPLEX TASTE THAT’S HANDCRAFTED USING A 
COMPLEX PROCESS. WE SLOW-ROAST THE FINEST WEBER BLUE AGAVE AND 
THEN CRUSH IT WITH A TWO-TON TAHONA STONE WHEEL— AN ANCIENT, 
LABOR-INTENSIVE METHOD. THE AGAVE JUICE IS THEN FERMENTED AND 
DISTILLED WITH THE FIBER, RESULTING IN A MULTILAYERED, EARTHY TASTE. 




SIMPLY PERFECT. 

potror pqi kjxxrr 


The perfect way to enjoy Patron is responsibly. Handcrafted and Imported exclusively from Mexico by The Patron Spirits Company, Las Vegas, NV. 42-45% abv. 


